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| it Northern Trust we're setting 
‘anew Standard in quality 
: financial service. 


_ Now there is an organization to which discerning Floridians 
ean turn for distinguished, comprehensive financial services, 
__ personally structured to meet the needs of those whose situa- 
____ tions have outdistanced conventional approaches to banking and 
trust services. : 
__ Northern Trust Bank/Palm Beach is a subsidiary of Northern 
__ Trust Corporation, Chicago, where this tradition of excellence can 
_ be traced back nearly a century. We provide quality personal 
_ financial services—including money market accounts, lines of 
credit, and asset management —as well as a full range of domestic 
_ and international commercial banking services, with a level of 
_ expertise not previously available to South Florida residents. 
At Northern Trust, our goal is to build a relationship that you 
____will find uniquely rewarding; one that allows us to meet all your 
__ financial needs with uncommon attention to detail and a commit- 
ment to excellence. In short, a financial relationship that sets a 
ta new standard of quality. 
_. For more information on how we may be of service to you, 
. ae James Barr, Vice President, Northern Trust Bank/Palm 
_ Beach, 300 Royal Poinciana Plaza, Palm Beach, Florida 33480. 
: fates. 655- 9770. 


ULE in Haein financial service. 


rthern Trust Bank — 


of Northern Trust Corporation, Chicago. Member FDIC. 
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Let us care for 


When someone you love needs 
private nursing care, you want a 
responsible, pleasant, fully expe- 
rienced professional you can 
count on. That's what MEDICAL 
PERSONNEL POOLe special- 
izes in. Providing the finest private 
duty nursing professionals avail- 
able today. For personalized 
care in hospitals, nursing homes 
or patient's homes. 

For a few hours a day or 
around the clock. As long as 
needed. With MEDICAL 
PERSONNEL POOL, you'll be 
assured of getting the right 
person for the job. Because we 
select our personnel carefully. 
Based on credentials, skills and 
experience. Then we go a step 
further. With our exclusive 
Skillmatching,.. system, which is 
perhaps the most exacting 
method in the industry for 


ND, 


Medical 


someone you 
care for. 


matching the health care spe- 
cialist to the specific needs 
of the patient. | 
We understand hownecessary | 
it is for you to have confidence 
in us. That's why all MPP... 
employees, from Registered 
Nurses to home health aides, | 
have to live up to our exception- 
ally high standards. Adhering to 
a Code of Ethics and Practices 


| that’s considered one of the 
_ strictest in the supplemental 
__ and private duty nursing fields. 


So whenever were needed, 


‘ we'll immediately consult with 
“your physician and you, to 


develop a comprehensive health 
care program. 
Call us for details anytime. 
We are open 24 hours a day, 
seven days a week. With pro- 
fessionals ready to care for 
someone you care for. 


Personnel Pool. 


An International Nursing and Home Health Care Service. 


Lear jet/ambulance service available Serving Palm Beach County since 1968. 


Palm Beach, 211 Royal Poinciana Way 655-8622 
Boca Raton, 855 S. Federal Highway 391-8439 
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Introducing The Bank of New York 
Trust Company of Florida N.A. 


For over 150 years, The Bank of New York 
has served as executor and trustee, managing and 
safekeeping the estates and investments of 
America’s most prominent families. 

Generations have relied upon our exacting 
professionalism and financial expertise. And now 
that same professionalism and expertise can be 
acquired in Florida. Through The Bank of New York 
Trust Company of Florida N.A. 

No matter which aspect of personal financial 
planning is of immediate concern, The Bank of 
New York stands ready to work with you, your 
attorney, and other advisors. Not only to achieve, 


but to maximize your objectives. From the building 
and maintaining of custom-tailored portfolios, to 
the protection of properties, to the establishment 
of various types of trusts, there is no finer, more 
discreet, or more reliable source of counsel. 
Today, with the laws of tax and inheritance 
so complex, shouldn't you make the guardianship 
of your family's and your business’ financial future 
a paramount priority? For turther information 
regarding our fiduciary capabilities, or to arrange 
an appointment with one 
of our personal trust officers, 
write C. Thomas Greene at 
800 Brickell Avenue, Miami, 
Florida 33131. Or call him at 
305-374-7104. 


THE 
BANKOF 
NEW 
YORK 


ADL 


AGNES ASH 


PB DATELINE 


Ih this issue Palm Beach Life celebrates the harvest 
season by including an illustrated section on Florida vegeta- 
bles. No pumpkins, no corn stalks, but no less a symbol of fall 
in the subtropics. 

This is the time of year when Floridians born in the North 
miss their native environment in spite of their successful 
escape from it. 

We forget that the invigorating nip in the air eventually 
turns to depressing sleet and a cozy evening before the fire 
means a bleak morning of hauling out ashes. 

This year the Palm Beach Festival is offering to inoculate us 
against a severe attack of nostalgia by throwing a tremendous 
Halloween party. The Festival has assigned party designer 
Bruce Sutka to transform Whitehall into Dracula’s castle. 

Guests are instructed to wear costume. A late supper of 
hearty fall food will be served and Sutka will provide diversion 
ranging from fortune-tellers to horror movies. Sutka, famed for 
his New Year’s Eve party excesses, has promised to keep his 
creative spirits in control. Charles Simmons, the director of the 
Flagler Museum, doesn’t want to find himself explaining to his 
board of directors why he needs a staff exorcist. 

The party is scheduled for Saturday, October 29th at 8:30 
p.m. Those who had the foresight to engage tables early are 
planning costumes. The men who hate to go anywhere in 
costume but don’t want to miss the fun, predictably will arrive 
in jeans, plaid Brooks Brothers shirts and ten-gallon hats. Iam 
told they will be disqualified as cowboys if they wear Gucci 
loafers and no socks. Boots are required but spurs must be left 
at the door. There’s going to be dancing. 

I have great sympathy for those who find it difficult to gather 
up a costume that will get them by but will be sufficiently 
unimaginative to assure them ineligibility from the parade 
before the contest judges. 

Throughout my childhood, I had the perfect costume reper- 
toire. For Halloween I wore a heavy gray wool skirt embroi- 
dered at the hem with a border of red flowers. My grandmother 
bought it in Russia. A white peasant blouse and a winged 
Dutch cap made from the corner of a white flour sack gave me 


an international peasant look. I didn’t change the costume . 


from year to year, just declared a different country every 
Halloween. 

At Thanksgiving, Grandma’s black faille skirt and starched 
white apron turned me into a Pilgrim. 

I don’t know what children do for costumes these days, with 
Grandmas running around in pastel Gloria Vanderbilt jeans. 

My brother was much more imaginative. When he was in the 
third grade he dressed as a Red Cross nurse, tucked a switch of 
my mother’s hair under his cap and fooled almost everyone. 

Nobody could guess who he was because they kept offering 
the names of girl students. The principal, Elizabeth Brannon, 
eventually unmasked him. My brother made one mistake. 
When he arrived at school that morning, he walked up the 
boy’s staircase. Gimlet-eyed Miss Brannon was the only one 
who noticed. O 
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Find out what’s in store for you. 
in Palm Beach when you shop with 


the American Express Card. 
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A. Duddle. Women’s fashions 
and accessories with an air of 
English civility. Locations in 

Bal Harbour and Palm Beach 
on Via Parigi. 


Boca Boot Shop. Where the 
look is as great as the feel. 
170 SE First Av., Royal Palm 
Plaza, Boca. 


Cartier. World renown 
jeweler. 340 Worth Ave. 


Crown Liquors. Selection of 

fine wines and spirits. Special 
orders welcome. 29 locations 

from Homestead to Riviera 


Beach. 763-6831. 


David’s. Handbags and 
luggage, costume jewelry, 
accessories and fine jewelry 


featured. 339 Worth Av. 


Dorothy’s Beach Shop. 
Specializing in swim suits & 
accessories. 349 E. Palmetto 
Park Rd., Boca Raton. Hours 
10 to 5. 395-2964. 


Gucci Shops. A wide variety 
of leather goods, all Gucci 
and imported from Italy. 256 
Worth Av. 


Harriet Craig Interiors. 
Complete home accessories 
and home fashion 
department. 217 E. Palmetto 
Park Rd., Boca Raton. 


Head To Toe. The most 
unique boutique in Palm 
Beach. Mens and womens 
clothes, antiques, jewelry and 
lots of goodies. 400 Hibiscus 
AV. 


Kornhauser Shoes. Shoes and 
coordinated handbags by 
Amalfi, Yves St. Laurent and 
other fine names. 215 Royal 
Poinciana Way. 


Mark, Fore & Strike. Casual 
resort and sportswear for men 
and women. 325 Royal 
Poinciana Plaza. 


Meissen Shop. Antique and 
modern Meissen. Purchased, 
sold and appraised. 343 
Worth Av. 


Pioneer Co. America’s most 
complete collection of luxury 
home linens. 210 Clematis 
St., W. Palm Beach. 


Rothman’s Shoes. Exquisite 
footwear by Andrew Geller. 
1801 Palm Beach Lakes Blvd. 


Sara Fredericks. A fashion 
center offering a distinctive 


line of apparel for women. 
222 Worth Av. 


Sunglass Hut. World’s largest 
collection of finest sunglasses. 
12th St. & I-95, Palm Beach 
Mall. 


Webster's Sport Centers. Full 
line sporting goods stores 
serving the Gold Coast. 8 
locations from Palm Beach to 
Miami. 683-8424. 


Gourmet’ 


Give the finest ingredients along with your next 
gift. Just stop by the customer service desk at Publix 
or call our Miami office at 305/652-2411 and 
ask for a food gift certificate in the 
amount you choose. 


Publix 
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‘on Cocoanut Row than on Wall Street. 


If you're like many investors, you often make stock buying decisions on your own. So why should you pay a broker full commission just 
for executing your order? You shouldn't. What you should do is call our Discount Brokerage Department and place the order with us 
at a cost that is usually about 50% lower than that charged by full commission brokerage firms. To open your account, just call 305-659-3020. 


BANK OF PALM BEACH AND TRUST COMPANY 


ce, 40 Cocoanut Row, Palm Beach Southdale Branch, 802 Southern Blvd., West Palm Beach Oakbrook Square Branch, 11664 U.S. Hwy. 1, Palm Beach Gardens 


Century Corners Branch, 4871 Okeechobee Blud., West Palm Beach South Dixte Office, 3622 South Dixie, West Palm Beach Member FDIC 


CHARLES CALHOUN 


THE WINE MYSTIQUE 


WINE TASTING: A MATTER OF GOOD SCENTS 


Ata the clutter in the mailbox the other day was a 
slick flier advertising an assembly of little jars which at first 
glance seemed to be a perfume sampler. The dollars and scents 
of it turned out to be that, for $89.95 plus shipping, you and 
your wine-loving friends could sniff at your leisure some 30 
essences found (in one degree or another) in many familiar 
wines. The idea is that if you learn to recognize the “bell 
pepper” aroma of young California cabernet sauvignon for 
example, in its concentrated form, you will identify it more 
easily if you encounter it when tasting a wine “blind.” 

This isn’t a bad idea, although I expect most of us know 
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the aroma of bell pepper — or coffee beans or cedar or vanilla 
or cloves — when we smell it, and don’t need to pay for so much 
fancy packaging. Nor can I tell how close the scents in those 
little vials are to what you might detect in your glass — where 
the aromas of new wines and bouquets of older ones are often 
more a matter of hints and suggestions than well-defined, 
unmistakable smells. 

The manufacturer suggests that his kit offers useful exer- 
cise for the nose — that underdeveloped organ — and can be 
made part of what is called a “component” wine-tasting. | 
couldn’t agree more; most of us haven’t trained our senses to 
make the sort of fine distinctions we have the biological 
capability of achieving. And component tastings (where, in- 
stead of tasting wines ready to drink, you usually taste wines 
before they are aged or blended — often wines chosen to 
illustrate some particular strength or weakness), can teach 
anyone a good deal about how wines are made. 

However, it isn’t necessary to invest in so expensive a toy 
to become more aware of the crucial role scent plays in what we 
somewhat misleadingly refer to as taste. As we all learned in 
biology class, the tongue, however useful in talking, is a rather 
blunt instrument when it comes to distinguishing tastes. There 
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are only four as far as the tongue is concerned — sweet, sour, 
bitter and salty — and we wouldn’t fuss so much over our wines 
if the matter ended there. But it doesn’t — as we’re reminded 
each time we get a stuffy head cold and the rainbow of tastes 
which we enjoy daily, without really thinking much about it, is 
suddenly reduced to dull gray; our noses have ceased to per- 
form one of their most vital functions. 

Vital? Well, it might seem that the ability to detect the 
rich, slightly rotten smell of damp wood mushrooms found in 
some old burgundies is a luxury of sorts — a charming but 
rather useless hobby — which the body allows us to indulge in 
while it goes about its serious business of survival and growth. 
This is true in a strictly hedonistic sense, though it could be 
argued that a certain amount of pleasure anticipated, sought 
after and won is what keeps many people going from one day to 
the next. 

But we need to consider now and then that we are only a 
few dozen generations removed from less civilized times — a 
mere instant on the geological calendar — when the sense of 
smell was a matter of life and death. Our prehistoric (or even 
pre-urban) ancestors recognized friend and foe, fresh meat and 
spoiled, good water and bad, rain and drought, safety and 
danger by literally smelling them, often before sight, sound or 
touch confirmed the signals. It is not too farfetched to imagine 
that it was the rich, fruity smell rising from fermented grapes 
that attracted the world’s first winemaker, who only then went 
on to discover the beverage’s euphoric, hallucinatory qualities. 

To take a more personal example, one morning recently I 
awoke in a state of alarm (long before the actual alarm went 
off). An acrid, tar-like smell was seeping into the room and 
indeed filling the whole landscape: a not-too-distant building 
was burning to the ground. Some atavistic reflex in the face of 
potential danger had awakened me — though so tame, so 
domesticated have these reflexes become, that my first reac- 
tion was to curse some neighbor for illegally burning his trash. 

Not that unexpected scent is necessarily so alarming. The 
most famous illustration to the contrary is a literary one — the . 
passage near the beginning of Proust’s great novel where the 
narrator dips a small cookie (the famous shell-shaped made- 
leine) into a cup of linden-blossom tea. Upon tasting it he is 
suddenly filled with inexplicable happiness. The taste, tex- 
tures and aroma have awakened an involuntary memory and 
transported him back to the security of childhood — just as 
other sensations, accidentally encountered again along life’s 
way, will guide him through a long and arduous search for lost 
time. 

Proust and the caveman may seem a long way from our 
everyday routines of drinking wine with meals, but the psycho- 
logical power of the palate is not to be underestimated (a point 
very well made in a different context throughout M.F.K. 
Fisher’s wonderful essays and travel sketches involving food). 
Is there an experienced wine drinker who has never been taken 
by surprise when a casual sip immediately evokes some distant 
place, lost friend or half-forgotten incident somehow associat- 
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GARDEN SQUARE 


BELL PHONE CENTER J FOR THOSE WHO DARE 
TO BE DIFFERENT ... 


Residential and 
Commercial 
Design | 


FOR THE LATEST IN 
DECORATOR TELEPHONES FASHION 


AND TELECOMMUNICATIONS AND Sf. 10 Of \CHGUS : 
WON AS ACCESSORIES < a | 
of the Gedn Sseaches 
FOR WOMEN 
Open Mon-Sat 10 AM-6PM 
626-7225 


622-1113 622-3433 , 627-3240 
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From corner to corner at 
Garden Square, selective shoppers 


find merchants who care. 
We've taken the good from the ‘good old days’ 
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— the warmth, the caring, the attentiveness — 
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and made Garden Square Shoppes a most 
special and inviting place to shop. A place | 
where you can still find the enduring qualities | 
we all cherish: personalized service, caring 
merchants, quality merchandise, customer | 
satisfaction, integrity and the highest value for 
your dollar. | 
2/:., Come visit Our conveniently located, beautifully 
; designed shopping center graciously serving 
.,, the North County community, where merchants 
take good, old fashioned pride in caring. 


Garden Square Shoppes 
32 fine shoppes, restaurants, 
financial centers, and services 


Garden Square 
Shoppes 


Turnpike 


Military Trail 
Alt A1A 


PGA Boulevard at Military Trail 
just west of I-95 in 


Palm Beach Gardens 


PGA Blvd 
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LADIES’ WEAR 


Vilage Dooter 
LADIES’ 

CLOTHING 
DISTINCTIVE FOOTWEAR 
FOR WOMEN AND MEN 


FEATURING 


cl cue 


A FAVORITE 
SHOPPING PLACE 
IN THE PALM BEACHES 
FOR 20 YEARS 


627-4369 


Jack Rogers e Florsheim 
Aigner e Caressa 
Bernardo e Connie 
Top Sider e Clarks 

Magdesians 


622-1911 


FRAMING ¢ GALLERY 


@ poster & print collection @ custom framing 


622-7107 


Bey r . NRA Y 
Bode 
ONS i Ah eee cuedlaee 
| 


626-7504 


9am.to7 pm. e Mon thru Sat 
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ed with a previous encounter with the same wine? It is one of 
those things which makes wine more than just another bever- 
age. 

Indeed, I would go even further to argue that by requiring 
us to halt and to concentrate on identifying and classifying 
those fragments of sensation we know as taste, smell, color and 
texture — things that in everyday life we skim over in the rush 
of events — the intelligent enjoyment of wine serves to en- 
hance and intensify the fact of our physical existence. It 
encourages an animal-like awareness that we are palpably 
alive, here and now; it encourages a more human awareness 
that we can also live in memory and reflection elsewhere in 
time and space. 

The mechanics of this are simple enough: we note a wine’s 
color and clarity and the way it clings to the inside of the glass; 
we sniff it (deeply, but not too often, for the nerve endings 
fatigue quickly); we swirl a generous mouthful, perhaps “chew- 
ing” it a bit or mixing it with air over the tongue; we pause after 


‘A wine’s aroma makes it more 


than just another beverage ...’ 


swallowing it to allow the volatile esters to rise up the warm 
throat and into the nasal cavity, where we perceive an after- 
taste, occasionally of remarkable duration and brilliance. 

This process sounds a bit complicated when written down, 
but in fact, we perform it more or less by instinct. Its most 

West Palm Beach D&D CENTRE subtle aspects (and at the same time the most primitive) 
Be 8 Oh, ESE aE rh 0203) 832.3900 involve a few olfactory cells in the lining of the upper part of 
the nose. These are a highly specialized sort of nerve ending 
capable of transmitting thousands of differing sensations. The 
impulses, triggered by a few molecules vaporized in what we 
sniff, pass to the olfactory bulbs at the base of the skull (the 
most ‘“‘primitive” or nonrational part of the brain) and thence 
by the olfactory tracts, back into certain parts of the brain, 
where they are registered, compared, interpreted, accepted or 
rejected, and perhaps forgotten ... or stored away until some 
further sensation (perhaps years into the future), releases them 
back into consciousness. 

In the specific case of wine, it is usually not too difficult (at 
least with wines of well-defined characteristics) to associate 
certain scents with similar ones identified elsewhere. In other 
words, it is not mere poetic fancy to say that a wine has the 
sharp, green, vegetative smell of bell peppers or the rich, spicy 
aroma of cedarwood or the fat, juicy, oily quality of butter. The 
universe is made up of only so many types of building blocks, - 
however vast their number and complex their permutations, 
and the same chemical compounds that appear in one place in 
nature may pop up again — thanks to soil, climate, grape 
varietals and methods of winemaking — in the fermented and 
aged juice of the grape. 

Any good wine reference book will cite many of these 
associations; they may be as obvious as the banana-like smell of 
some beaujolais, as subtle as the smokiness in certain chardon- 
nays or as hard to describe in accurate words as the unmistak- 

ably floral qualities of German wines. It’s a practice that can be 

Today, Tomorrow, : : : ae 
Everday overdone (as was the case in much old-fashioned wine-writing 
and still is in some of the more ludicrous instances of today’s 
wine advertising), but the discovery of exactly the right associ- 
ation can be great fun for amateur and professional alike. 0 


Four Unique Sources 


CLASSIC PALM BEACH IMPORTS CUSTOM 
MOULDERS MARBLE UNLIMITED WOODWORK 


“Sitting Girl” 


Galeria of Sculpture, Inc., 11 Via Parigi, Worth Ave. 


Palm Beach, Florida 33480 (305) 659-7557 Charles Calhoun is a free-lance writer based in Bar Harbor, 
Faye and Chery! Sundell Maine. 
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Parkside, Of Course. 


It's only natural that those who understand the true meaning of living well make 
Parkside their home. If you understand the Boca Raton lifestyle, elegant custom homes 
and nature’s most luxurious setting, you too, will choose Parkside. Of course. 


<a 
ark side 
Custom single-family homes in Boca Raton. 


$270,000 to $450,000 


Sales center open 10 to 6 daily. Take I-95 to Palmetto Park Road, 
west to Military Trail, south to Parkside. Call 305/392-0200 


Exclusive Sales by Bramalea, Inc./Licensed Real Estate Broker, 
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The 


Flash Sweater 
for star 


quality, 


Roberta & Brenda rhinestone slouch 
sweater with our very own tissue faille 
trousers. Seasonless dressing that goes 
anywhere in the world. So go ahead — 

sparkle a little, with taste! Just one 

from a multitude of special items at 

one of Palm Beach's newest, most 
exciting stores. 


@ 


217 Royal Poinciana Way 
Palm Beach (Between Chuck & Harold's & Testa’s) 
833-3831 


JOY TOMLINSON PHELAN 


IN GOOD SHAPE 


SMOKING? QUIT 


She is young, beautiful and fash- 
ionable in the funky style of modern 
youth. Her enviable work environment 
is a glamorous amalgam of carpeting, 
mirrors, smoked glass, lush green plants 
and equally lush companions. Her 
bosses are attractive, youthful and un- 
demanding. Her clients are eager and 
pre-sold. 


Periodically throughout the day she 


slips through her company’s double- 
glass doors to break for a cigarette. She 
inhales deeply and often, enjoys the 
passing street parade, finishes leisurely 
and returns to work — selling health 
club memberships. 

The incongruity of that scene is 
multiplied daily by some of the members 
themselves. Due to a “no smoking” poli- 
cy, they spill out (with alarming regular- 
ity) from aerobics classes, yoga, karate 
and the weight rooms, gathering like 
subdividing cells in front of the club to 
get their nicotine fix. That is, the more 
considerate ones do. The really arrogant 
merely retreat to the lavatories heedless- 
ly polluting themselves, the locker 
rooms and all captive unadulterated 
lungs in the process. 

How can you explain people who 
pay hundreds of dollars annually to pur- 
sue health goals, that they simulta- 
neously sabotage? How do you fathom 
the naivete of those who believe working 
out cancels the hazards of smoking? 

Well, you can’t and you don’t. A free 
society enables you to choose. People 
can elect to be manipulated by advertis- 
ing, to support cigarette companies, to 
overutilize the healthcare system or they 
can choose not to. 


More than 30 million Americans 


have made that choice and within 12 
hours, after their last cigarette, their 
bodies began healing themselves. For 
those former smokers, the immediate 
benefits include a reawakened sense of 
taste and smell, the disappearance of 
headaches, improved sleep, fewer stom- 
ach disturbances and a marked absence 
of throat irritation. The long-term bene- 
fits are even more dramatic. The risk of 
heart attack begins dropping within a 
year after quitting and after 10 years 


reaches the level of a nonsmoker. (Ten 
to 15 years after quitting, the risk of lung 
cancer approaches that of those who 
never smoked. The chance of developing 
other smoking-related cancers also de- 
clines.) 

What are the smoking-related can- 
cers? Lung cancer, as everyone must 
know by now, is 90 percent fatal to its 
victims. It occurs most often in men in 
their fifties but the forties are an equally 
hazardous decade if you began smoking 
early enough. 


The media blitz that tells women, 
“You’ve Come A Long Way Baby,” is 
nothing if not truthful. When it comes to 
lung cancer women have, indeed, come a 
long way! From a killer disease that was 
eighth on the mortality list for women in 
1961, lung cancer is now second only to” 
breast cancer as the biggest single killer 
of American women. Within a couple of 
years, it is expected to exceed breast 
cancer. Over 30 percent of today’s wom- 
en smoke and our teenage daughters — 
along with the pretty young sales rep at 
my health club — are feeding these 
greedy statistics at a record rate. 

A third of cancer deaths are caused, 
at least in part, by smoking. For exam- 
ple, the risk of cervical cancer in women 
is linked to smoking. The shorter life of 
peptic ulcer patients is attributed to 
smoking, too. 

Each year 300,000 Americans die 
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Do you find it hard to 
believe that Karastan 
could ever be more 
attractive than it 
normally is? 
Well, just stop | 
by any partici- 4 
pating Karastan 4 
dealer There. 4% 
you'll find a wide 
range of ANSO'IV 
Carpet, in the tex- 7 
tures, styles and ex- ? 
traordinary colors — 
you’ ve admired at 
full price, at savings 
up to 25%. 

Imagine that. The 
luxury of Karastan, the 
built-in soil resistance 
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and static control of ANSO IV nylon 
(and ANSOIV with HaloFresh™ ) 
and a sale price. 


An attractive combination, 
don’t you think? 


your local Karastan dealer. 


a Karastan Rug Mills, a Division of Fieldcrest Mills, Inc. 
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“T want a place to forget 
about everything, to 
submerge myselr 1 i 


When this elien: asked u 
to create a personal environ 
ment for him, we listened 
to what he was really saying. 
He wanted a natural, well-  _ 
organized space that was bot 
a showpiece and a refuge. 

Whether you desire a 
tropical pool area, an “Old 
World” Mediterranean court- 
yard, or a contemporary patio 
we can help you achieve it. 

When it is time to create 
a unique statement, to satisfy 
the part of you that yearns for 
peauty there is ae one choic 


©) HARE. 
C) HARE 


Environmental Design e 
and Construction : 


PRO. Box 4373. See 
Fort Lauderdale, Florida 33338 
(305) Bo 0802 ie 


prematurely from the effects of smok- 
ing. Millions more live on with crippled 
lungs and overstrained hearts. Aside 
from cancer of the esophagus, pancreas, 
mouth, bladder and kidneys, smoking is 
a major cause of heart disease, emphyse- 
ma, chronic bronchitis and vascular dis- 
ease. Women who take oral contracep- 
tives and smoke increase their risk of all 


How to Stop Smoking ... Dr. Ken- 
neth H. Cooper’s Aerobic Center in 
Dallas recommends the Edith Zittler 
aproach: “Just stop — no ifs, ands or 
butts.” The National Cancer Insti- 
tute’s publication, Clearing The Air, 
recommends easing into it. Choose 
either a circuitous route or the direct 
approach:— whichever works for you. 
Remember, however, ‘if at first you 
don’t succeed, quit and quit again.’ 
Dr. Cooper’s Method: 

e Stop all at once — don’t just 
taper off. 

e Quit when you aren’t under 
stress or tension. 

e Involve someone else in your ef- 
forts: Misery loves company. 

e Drink six to eight glasses of wa- 
ter a day, especially when your crav- 
ing for a cigarette reaches a level you 
can’t resist. 

e Get at least seven or eight hours 
of sleep each night during the time 
you're breaking the habit. 

e Avoid alcoholic beverages during 
this time as well. Also drink only non- 
caffeinated beverages. 

e Exercise. After meals, go outside, 
walk briskly and breathe deeply for 
15 to 30 minutes. 

e Cut out spices and rich desserts. 
Kat all you want of fruits, grains, veg- 
etables and nuts at regular meal 
hours.Snack only on carrots or celery. 

e Find something else to occupy 
your hands and your mind. 

e Join an organized quit-smoking 
program. Some include the five-day 
program developed by the Seventh- 
Day Adventist Church, the American 
Cancer Society, American Heart As- 
sociation or such commercial pro- 
grams as Smokenders and Schick 
Laboratories. 

National Cancer Institute’s Method: 

e List all the reasons you want to 
quit and every night before going to 
bed, repeat them. 

e Decide positively that you want 
to quit. 

e Set a target date for quitting — 
your birthday, anniversary, a holiday 


HEALTHLINE 


kinds of blood vessel problems, includ- 
ing heart attacks and strokes. 
The Kaiser Permanente Contracep- 


tive Study done in California sums it up: 


“Cigarette smoking is overwhelmingly 
the most important risk factor for vascu- 
lar disease in women. Smoking should be 
considered a contraindication to oral 
(Continued on page 136) 


or vacation. Make the date sacred and 
don’t let anything change it. 

e Bet a friend you can quit on your 
target date, or ask a friend or spouse 
to quit with you. 

e On the day you quit, throw away 
all cigarettes and matches; hide 
lighters and ashtrays. 

e Take 10 deep breaths and hold 
the last one while lighting a match; 
exhale slowly and blow out the match, 
grinding it in an ashtray as you would 
a cigarette. 

e Take a relaxing bath or shower. 

e Learn to relax quickly and deep- 
ly. Make yourself limp and visualize a 
soothing, pleasing situation; concen- 
trate on that peaceful image and 
nothing else. 

e Light incense or a candle instead 
of a cigarette. 

e Never allow yourself to think 
that “one won’t hurt” — it will. 

e Cut down on the number of 
cigarettes you smoke: 1. Smoke only 
half of each cigarette; 2. Postpone 
lighting your first cigarette by an 
hour each day; 3. Decide to smoke 
only during odd or even hours of the 
day; 4. Stop buying cigarettes by the 
carton; 5. Stop carrying cigarettes 
with you at home or work; 6. Smoke 
only under circumstances not plea- 
surable to you. 

e Keep oral substitutes handy for 
when you get the crazies: sunflower 
seeds, raisins, sesame seeds, apples, — 
celery, sugarless gum. 

e If you must be in a situation 
where you'll be tempted to smoke 
(such as a cocktail party), try to asso- 
ciate with the nonsmokers. 

e Look at cigarette advertisements 
more critically to better recognize 
their attempts to make individual 
brands appealing. 

e If you miss the sensation of 
something in your hands, play with a 
pencil, paper clip, or marble. 

e If you miss having something in 
your mouth, try toothpicks. 

e Do something special with the 
money you’ve saved. 
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Invest in 


¥: 


sees 
fF EES 
eg 


LF * 
5 Pie 


Easy Care Luxury Ca pets ON SALE! 


Now you have a real chotce of luxury carpets of Anso IV, the advanced nylon with built-in 
protection against stains and soil, plus static-control. Some of these fabulous plushes by 
Karastan also feature ANSO IV with HaloFresh for protection against odor-causing bacteria. 
Take your pick from fine velvets to ultra-thick cabled saxonies in the widest range of fashion 
colors. And right now, they're all on SALE at savings that add up! ¢& 


e PRIMEAU 23 colors ® ELOQUENCE 47 colors © BELLINEAU 31 colors 
Beautiful, economical Cabled Saxony Opulently thick 
reg. $28.00 SALE $21.00 sq. yd. reg.$41.00 SALE$29.00sq. yd. reg. $49.00 SALE $36.00 sq. yd. 


¢ MISTIQUE 4lcolors ¢ PALAIS ROYALE 26colors ® GALLANTRY 33 colors 
Velvety smooth Fine-spun softness Tufted nylon plush 
reg. $32.00 SALE $24.00 sq. yd. reg. $43.00 SALE $33.00 sq. yd. reg. $33.00 SALE$25.00 sq. yd. 


¢ LOUVEAU 29colors ¢ CHATELAINE 20 colors ® ELOQUENCE II 25 colors 
Textured plush Subtle tone-on-tone Luxurious plush 
reg. $36.00 SALE $27.00 sq. yd. reg. $44.00 SALE $32.00 sq. yd. reg. $32.00 SALE$19.00 sq. yd. 


Sale prices include 60 oz. pad and installation. 


Fn Feaple With &xcoptional Irate 


WORRELIS 


910 U.S. 1, North Palm Beach 626-6100 
Royal Poinciana Plaza, Palm Beach 833-4433 
Store Hours Monday thru Saturday 9:30am-5:30pm 


In Michigan, glands 
Birmingham, Royal Oak, Ann Arbor 
See models furnished by Worrells in North Palm Beach at Old Port Cove. 


We offer a unique 
opportunity for you to relax 
while we take care of all your 
entertaining needs ... from 


an intimate dinner or cocktail 
party in your home to a 
banquet for all your friends. 


Just write your guest list, call us, 
and enjoy your party. 


991-6058 
/ ie 426-4ISS 
6.201N Ged. Auy, 
Boca Raton,Ha, 838431 


Fow To 
Educate 
Children 

Who Can’t 

Attend 

School 


High-quality, effective home 
study courses developed by cer- 
tified teachers at outstanding 
Baltimore private school. Home 
is your classroom; you are the 
teacher. Success is easy with ex- 
plicit, step-by-step instructions. 
Ideal for enrichment or for fam- 
ilies on the move. All materials 
included. Start anytime. Trans- 
fer to other schools. 300,000 
student users in over 75 years. 
Non-profit. Equal opportunity. 
Fully approved. Write or call for 
free catalog. 


CALVERT 


Established 1897 


SCHOOL 


Box PB10-3, Tuscany Rd., Baltimore, MD 21210 
301-243-6030 
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ALDEN WHITMAN 


FIRST EDITIONS 


lier is just no holding back 
James A. Michener. His novels may be 
barely fictionalized accounts of epic his- 
torical incidents. His characters may 
tend to be wooden. And his plots may 
show their carpenter work. But when all 
is said and done, he does have the magic 
touch: the ability to turn out one best- 
seller after another while laughing at the 
literary critics all the way to the bank. 
The newest example of his formida- 
ble talent is Poland (Random House, 
$17.95), which is nothing less than a 
panoramic history of the Polish people 
from the 13th century to the present. 
The novel starts with a present-day 
confrontation between a group of 
aroused farmers headed by Janko Buk 
and the Communist Minister of Agricul- 
ture, Szymon Bukowski. Michener’s ac- 
tion then slips into the past and through 
three fictive families (the wealthy and 
noble Count Lubonski; the Bokowskis, 
who are members of the gentry; and the 
Buks, who are peasants) the novelist 
chronicles the sometimes triumphant, 
sometimes defeated efforts of the Poles 
to gain a sense of national identity in the 
face of attacks from the Tatars, Ger- 
mans, Swedes, Russians and Turks. 
There is no question that Michener is a 
master of his craft and that he is adroit 
at combining fact and fiction. 


From the mass of research that 
must have been done, he has picked out 
those nuggets that suggest both the rich 
tapestry of Polish history and tragic 
backwardness of the country’s under- 
privileged people. The theme that Mich- 
ener develops is the grand one, the im- 
pulse for freedom, and he pursues it 
through almost 600 pages. Poland is ob- 
viously one of the big books of the fall 
season. 


One of the consequences of mod- - 


ern feminism has been the emergence of 
women from the home into careers that 
have established their economic inde- 
pendence — and frequently their emo- 
tional freedom. Since the old rules of 
love and marriage (by which the wife 
was subsumed in her husband’s career) 
no longer apply, new ways of coming to 


grips with the challenges of love have to 
be worked out. 

This is a problem that well-regard- 
ed novelist Danielle Steel tackles in 
Changes (Delacorte, $15.95), the story of | 
Melanie Adams, a single mother of teen- — 
age twins who is a successful producer of | 
TV films, and Peter Hallam, a physician | 
whose wife has died, leaving him with | 
three children to raise. 

Both Melanie and Peter are persons 
with strong egos who are faced with the 
task of balancing their success and the 
needs generated by their love. 


Higham and Moseley create a vivid portrait | 
of actress Merle Oberon on and off screen. 


Changes is a book of emotional 
probing; Steel is a credible writer who | 
shows how two people can solve the: 
problem of career and commitment | 
without fracturing their personalities. 
While this novel may not rank with a 
Tolstoy work, it has its solid merits that 
you'll surely appreciate. 


I think you may recall Cadillac 
Jack, a fine novel by Larry McMurtry 
that appeared last year. Well, the good | 
news is that McMurtry has a new novel, | 
also reflecting the grim realities of life in | 
the American heartland. His specialty as | 
a writer is an acute ability to depict | 
those women who are fated to fall in love | 
with improvident men and find some- | 
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n investment that gives you a 17% annual tax-free return, : 
a 40% tax credit, and pays up to $400 immediately. | 


A residential solar water heater. One of the best 


. : A free Home Energy Audit will provide more 
investments under the sun. Here’ how it adds up to your information. To arrange for one, send us this coupon 


benefit: or call the Watt-Wise Line weekdays 8 to 5. 


1. FPL will pay up to $400 on the purchase and installation Call 1-800-432-6563 


in your home of a solar water heater replacing an electric 


water heater. | I want to schedule a free Home Energy Audit to | 

2. Uncle Sam provides a 40% tax credit on the purchase ee Hee edna on the following Watt-Wise l 

cost. " ae | 

3. The minute you install your solar water heater you start | = Be oe . Ser Seed Bel 

saving about 70% of the cost of heating your water. For | | 

the typical family of four that means a savings of $182 ae | 

a year—an annual tax-free return of 17% on the average | — | 

cost of a solar water heater. (ee | 

The new unit must meet our standards and be installed | Daytime Tel. | 

by a participating dealer/contractor. For more information | Malte: ae Pa Tce ee | 

and a list of dealers, call the Watt-Wise™ Line. | P.O. Box 029100, Miami, FL 33102 | 

This program benefits you and all our cso. | | 
Because it costs less than the oil necessary to generate the orn 

electricity wasted by inefficient homes. Rasta ci = a Ui VE. mint} 


We’re working hard at being the kind of power company you want. 
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thing good in their otherwise reckless 


and inconsistant lovers. 

His book, The Desert Rose (Simon 
& Schuster, $14.95), features Harmony, 
a headline dancer in a Las Vegas casino. 
Harmony is beautiful and despite all 
evidence to the contrary, she manages 
an optimistic outlook on life. There’s a 
second-rate man in the picture, of 
course, and also Pepper, her lovely 
daughter, who is headed for success as 
Harmony’s career fades. From this situ- 
ation McMurtry has wrested a funny 
and memorable novel. 


Pea when I tell you that 
Richard Condon (The Manchurian 
Candidate and Prizzi’s Honor) is with 
us again, you'll want to line up for his 
eminently readable historical thriller. 
Titled A Trembling Upon Rome (Put- 
nam’s, $17.95), it is a vivid tapestry of 
the late Middle Ages centering on a time 
when the Catholic Church had three 
popes at the same time. Condon narrates 
the fantastic story of one of them, Bal- 
dassare Cossa, army general, lawyer and 
churchman who became Pope John 
XXIII, a pope since repudiated by the 
Church. 

The tale is packed with episodes 


depicting greed, lust, intrigue — and 
there are murders, too. Condon’s glitter- 
ing cast includes nine popes, two kings, a 
warrior archbishop and scores of medi- 
eval Europe’s power elite. There is never 
a dull moment in this compulsive page 
turner headed for the best seller list. 


White Condon is very practiced at 
conveying emotional intensity and mak- 
ing history march to his command, Rob- 
ert Elegant, (a former correspondent in 
the Far East) is a worthy runner-up, as 
Mandarin (Simon & Schuster, $17.95) 
ably demonstrates. The novel is three 
things — a sprawling historical epic set 
in China of the 1860s, a family saga and 
a touching love story. 

Actually, there are two principal 
families — one European and the other 
Chinese who live through the destruc- 
tion of Peking’s Imperial City and the 
coming to power of Yenehela, the Impe- 
rial courtesan. Elegant’s world will be 
unfamiliar to most of you, but he man- 
ages nonetheless to make it brilliant and 
exciting by creating characters that will 
not strain your credulity. Mandarin 
captures the turbulence of China — its 
vastness and the complexity of its social 
and political upheaval. 


Be eg en ge a ae ag BS 
aati te “a lvliliaed a 


M caern China, of course, is enor- 
mously different from the China of a 
hundred years ago as fictionalized by 


_ Elegant. One of the best books to pro- 


vide a timely glimpse into the seething 
changes taking place in the People’s Re- 
public is Dr. E. Grey Dimond’s Inside 
China Today: A Western View (Norton, 
$16.50). 

A distinguished American physi- 
cian and medical educator, Dimond has 
not only visited China many times, but 
has also had the good fortune to know 


another American doctor, George Ha- | 
tem, who has lived in China for the past | 


50 years. 


A sensitive observer and a lucid | 


writer, Dimond offers shrewd and hu- 
mane insights into the new China. If 


you’re planning a visit, the book is indis- | 
pensable; if you’re just curious, it will | 


answer your important questions fairly, 
delightfully and informally. 


A star in Wuthering Heights and 
other movies and the wife of four rich 
and powerful men, Merle Oberon (who 
died about four years ago) was also a 
passionate romantic who had a string of 
lovers that included Leslie Howard and 
David Niven among others. In fact, off- 


Imagine. A small, intimate Inn with luxurious rooms and the famous Oxbow 
secre ieee Golf Course neatly secluded on 32,000 spacious acres in South- 


west F 


orida’s picturesque ranch country. 


That's the Port LaBelle Inn. A great place to get away from it all... without having 


to go very far. 


Golf lovers love the 7,000 Saas ae ards of Florida's #30 ranked course...along 


with the tennis, swimming, bicy 


fine dining and lounge ertere arene 
Escape to the beauty and serenity of Port LaBelle. 


CALL TODAY FOR RESERVATIONS: (813) 675-4411 


20 


One Oxbow Drive ® Port LaBelle, FL 33935 
Hy. 80 — 30 miles East of Ft. Myers 


orseback riding, boating and fishing. Enjoy 


Port LaBelle Inn 
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66 
What a town- 
the most wonderful restaurants take 


the American Express Car 


They know what you expect — 
service, a civilized atmosphere, 
and the ease of paying with the 
American Express’ Card. Let the 
Card take you to the restaurants 
listed below, places 
that make just being 
in towna celebration. ® 


Anchor Inn. Fine seafood specialties. Florida 
Trends Awards 77, 78 and °79. I-95 exit 45, 
Ye mile to Hypoluxo Rd., Lantana. 
965-4794. 


Benihana Of Tokyo. Watch your chef's 
flashing blade cut, cube and slice steak and 
shrimp at your table. Miami, Ft. Lauderdale 
& Stuart. 286-0740. 


Cobblestones. Casual dining and fine spirits 
in a unique atmosphere. Featuring turn of 
the century scenery. 11924 W. Forest Hill 
Blvd., Wellington. 793-0700. 


Dunhill’s. Continental cuisine. Homemade 
pasta and desserts. Late nite dining with 
entertainment. L&D. Reservations. 251 
Royal Palm Way. 655-2600. 
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The Flame. Choice live lobster fresh from 
our tank. Roast duck a la Piere; “Flame” 
special sirloin butt steak; Shrimp Scampi. 
Live entertainment nitely in Tree Room 
Lounge. 200 Yacht Club Dr. 626-6200. 


The Gathering. Family dining. Superb 
Western beef, chicken and seafood. Early 
American decor. 4201 Okeechobee Rd. 
686-2089. 


Le Petit Chalet. French cuisine, par 
excellence. 2519 N. Federal Hy., Delray. 
272-2100. 


Manero’s. Steaks and daily lunch specials. 7 
days. 2200 Palm Beach Lakes Blvd. 
686-1901. 


The New Philadelphian. In the tradition of 
fine food, spirits and service. Cocktails, 
desserts and after theater menu served ‘til 1 
AM. Old Dixie Hy., Jupiter. 747-2900. 


Red Lobster. “For The Seafood Lover In 
You”. Lunch and dinner. 2201 Palm Beach 
Lakes Blvd. 686-6237. 


Riverview. Historic casino turned dinner 


house. Seafood and western beef. Since 1938. 


Rte. 810 at Intracoastal. Deerfield Beach. 
429-DINE. 


Royal Palm Dinner Theater. Six dinner 
shows per week. Wed & Sat Matinees. 
Children’s theater Sats A.M. 303 Golfview 
Dr., Boca. 426-2211. 


Sun Wah. Superb Chinese cuisine is served in 
an unusual Oriental setting. 3010 S. Federal 
Hwy., Boynton Bch. 732-3100. 


Ta-Boo. The place to see and be seen in the 
Palm Beach area. Serving fine Continental 
cuisine. L&D. Cocktails and dancing. 221 
Worth Av. 655-5562. 


Tony Roma’s. A place for ribs and other 
BBQ entrees, plus a variety of daily specials. 
2215 Palm Bch Lakes Blvd. 689-1703. 


The Waterfalls. Dine amidst tropical 
splendor, cascading waterfalls, beautiful 
trees and Florida sunsets. Open daily for 
lunch and dinner. Grotto Lounge open daily. 
429 N. Federal Hy., Deerfield Bch. 
426-4002. 


The American Pees Card. 
Don't leave home without it: 


American Express Company, 1982 
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screen Oberon was a woman obsessed 
with sex and her good looks. She was 
also at pains to keep her origins a secret 
for fear that someone would discover her 
Anglo-Indian parentage. 

Telling her true story for the first 
time, Charles Higham and Roy Moseley 
draw a portrait of a woman who savored 
the good life and surrounded the beauti- 
ful people of two continents. The book is 
called Princess Merle: The Romantic 
Life of Merle Oberon (Coward-McCann, 
$15.95), and it details her friendships 
with the likes of Norma Shearer, Mary 
Pickford and Noel Coward. As is the 
mode these days, the biography is lush 
with bedroom scenes, which are over- 
done, perhaps, at the expense of any 
analysis of Oberon the actress. 


O: somewhat more substance, if 
not more glamour, is Michael Red- 
grave’s In My Mind’s Eye: An Autobiog- 
raphy (Viking, $17.95), a tingling ac- 
count of the British actor’s development 
over his first 30 years on the stage. 

Rich with incident and spiced with 
understated wit and good humor, Red- 
grave tells us about the heady days of 
the London theater and about his roles 
in a variety of films (some directed by 


Ore. and A. Sfeanne MiG 


Alfred Hitchcock). The book is one of 
the most pleasurable I’ve read this year. 


Fe better or for worse, we are 
now doomed to live in the Nuclear Age, 
for it is obvious that no matter what you 
may think of the morality and the perils 
of nuclear energy, mankind simply can- 
not put the genie back in the bottle. The 
presence of nuclear energy is one of the 
additional risks — perhaps the scariest 
of all — in modern life, and the best we 
can do is to contain and control this new 
form of energy, taming it for the world’s 
betterment. One way to start is to face 
the history of the nuclear power indus- 
try in the United States, a subject that is 
tackled with intelligence by Mark Herts- 
gaad in Nuclear Inc.: The Men and 
Money Behind Nuclear Energy(Panth- 
eon, $16.95). 

A book for laymen, it is a brisk, clear 
and immensely informative behind-the- 
scenes tale of how the nuclear business 
has been developed in the last 30 years. 


Man. it is said, does not live by 
bread alone. Granted. But that portion 
of him that benefits from bread should 
always attempt to acquire the very best. 

This fall, the very best is Cooking 


SEI 


‘two of the nation’s foremost food mas- 


Nationally known critic Alden Whit- | 


KO QUARTZ DES; 


Dimension at 


With Craig Claiborne and Pierre 

Franey by Craig Clairborne and Pierre 
Franey (Times Books, $17.95), a collec- 
tion of about 600 annotated recipes by 


ters. They run the gamut from soups to 
vegetables, and from the sampling I’ve 
done so far they’re just wonderful. 


Wren I lived in Manhattan, one of 
my greatest pleasures was to pay a visit 
to Miss Grimble (otherwise known as 
Sylvia Balser Hirsch) who operated a 
bakery shop at 305 Columbus Avenue, © 
and pick up one of her incomparable | 
cheesecakes. One of the most personable | 
people I know, Mrs. Hirsch has finally © 
decided to share her marvelous dessert — 
recipes with the public in Miss Grimble | 
Presents Delicious Desserts (Macmil- | 
lan, $14.95). 

The book, which you are certain to | 
treasure, not only contains instructions | 
for preparing her renowned cheesecakes, | 
but also contains such fabled goodies as | 
satin pie and chocolate almond mousse. 

Excuse me now until next month — 
I’m busy in the kitchen. 0} 


man resides in Southampton, N.Y. 


C) 


N 


SAIOT) YAN 


(Michaels 


A TOTAL DESIGN AND DECORATING FIRM 
RESIDENTIAL, DISTINCTIVE CONTRACT AND 
VACTINS 


264 SOUTH COUNTY ROAD 
PALM BEACH, FLORIDA 
655-1247 


4 


These exciting wall clocks have a modern bi-level design to 
give you time in another dimension. Hang them vertically or hang 
them horizontally, that’s up to you. In silver-tone or black with 
matching dials, both ways they’re winners. Seiko Quartz accuracy. 
Give time a new angle. There are more great Seiko Quartz clocks in 
our collection. Come see them today. 


(Michaels 


JEWELERS 


MURRAY SPERBER © 327 CLEMATIS STREET 
WEST PALM BEACH, FLORIDA 33401 © 305-655-8010 
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The finest and most beautiful carpeting 
the eye can behold ... 


ON SALE NOW 


““Adorneau”’ 


ot ree td twist aes Thick cabl 
Reg. 2500 SALE 21.90] peg scso. SALE 27.00 
“Beau Chateau’ “Madreau”’ 


19 colors. ee sq. yd. 14 colors. kara-loc sq. yd. 
woven wool plush. berber look 
reg. 57.50 SALE 45.00 | eo 4000 sate 31.00 


““Bellineau”’ “Mistique”’ 


“Louveau”’ 


29 colors. sq. yd. 


es ; sq. yd. 41 colors. 
ICK plus easy Care. 
Reg. 49.00 SALE 36.00 Reg. 32.00 


“Charmeur”’ “Nuovo” 


- wees “hats fe colors Sot sq. yd. 
rushed velvet look. “fresco” colors. 
Reg. 28.50 Reg. 32.95 SALE 27.00 


“Chatelaine” “Palais Royale” 


Griehoa vetvet lonk rae | ration sat Took 7 
rusned velvet 100K. uffled satin 00K. 
Reg. 44.00 sae 36.00 Reg. 43.00 sALE 33.90 


“Devotion” “Patineau”’ 


26 are Mig gibi sq. yd. 28 colors sq. yd 
crushed velvet !00K. Ruffled satin look 
Reg. 40.50 SALE 32.00 Reg. 47.00 SALE 34.50 


“Eloquence” “Royale Elequance™ 


es sey sq. yd. he Gene ie , sq. yd 
nylon Cable 100 ense tufted plusn. 

Reg. 41.50 SALE 29.00 Reg. 43.95 SALE 33.95 
“Eloquence II" “Serentea’’ 


25 Sake sq. yd. 25 ane Peat sq. yd. 
Heavy cable yarn “antiqued velve 
Reg. 32.00 SALE 1 9.00 Reg. 31.95 SALE 26.00 


“Galantry” “Velvet Imperial” 


he plush. veer as a 
Reg, 33.00 SALE 25.00 | keg. 40.00 sae 32.00 


“Gloucester” “Wool Palatial” 


29 ee sq. yd. 18 colors. Wed Palatial- sq. yd 
ush carpet. Pure wool pile 
Reg. 41.50 SALE 33.00 Reg. 43.95 SALE 36.00 


@ All carpet Kara-Guard @ 


ALL SALE CARPETS INSTALLED 
WITH PADDING 


Malar 
Carpet Showcase 


MAKE YOUR HOME A SHOWPLACE 


In West Palm Beach 
833-3230 - 655-1500 
3234 South Dixie Highway 
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Proneer 


FES) 
© 


Luxury home linens for the 
bedroom, the bath, and the 
dining table, including 

monograms, Agnona blankets, 
St. Moritz blanket covers, 

Eiderdown Studios. Utility linens 
from Wamsutta, Fieldcrest and 


Martex. 


One of America’s largest 
collections of fine linens. 
Displays feature a great 
assortment of colors, 
sizes and styles, all 
stocked in substantial 


quantities. 
vis 


A local institution since 1912 
representing stability and better 
service from a 45 person 

organization. 


Prepared to better serve the 
needs of both designer and 


client. 
ii 


210 Clematis Street 
West Palm Beach Design District 
Phone 655-8553 
Prompt Delivery 
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MARY DYMON 


DAYS & NIGHTS 


Following is a list of area events for the month of 
October. Due to advance deadlines, some sched- 
ules may change after publication. 


THEATER 


Actor’s Workshop and Repertory Company: Johnny Got 
His Gun. A psychological drama about a severely 
handicapped war veteran. Oct. 21-30 at 8 p.m., Sun- 
day matinee at 2:30 p.m. 308 S. Dixie Hwy., West Palm 
Beach. 655-2122. 


The Barn Theater: A// the King’s Men. When Willie Stark, 
a naive young man of principle, runs for governor, his 
character becomes corrupted after realizing the politi- 


Richard Basehart, 
“On Borrowed Time,’ 
Burt Reynolds Dinner Theater 


, 


cal machine has double-crossed him. Now through Oct. 
30. Wednesday through Sunday at 8:30 p.m., Sunday 
matinee at 2 p.m. 2400 S.E. Ocean Blvd., Stuart. 287- 
4884. 


Caldwell Playhouse: The Bicycle Man. A world premiere 
of Edward Moore’s latest play in which he portrays a 
woodcarver obsessed with the craft. Now through Oct. 
9. Tuesday through Saturday at 8 p.m., Sundays at 2 
p.m. 286 N. Federal Hwy., Boca Raton. 368-7509. 


Coconut Grove Playhouse: Light Up the Sky, Moss Hart's 
comedy about the world of theater. Oct. 25 through 
Nov. 20. Curtain at 8:15 p.m., Tuesday through Satur- 
day and the first Sunday; matinees at 2 p.m., Wednes- 
day, Saturday and Sunday. 3500 Main Hwy., Coconut 
Grove. 442-4000. 


Delray Beach Playhouse: The Boyfriend. A '20s spoof 
written by Sandy Wilson. Oct. 21-30 at 8 p.m., Sunday 
matinee at 2:30 p.m. Northwest 9th Street at Lake Ida 
Park, Delray Beach. 272-1281. 


Indian River Players: Tribute, A comical play by Bernard 
Slade (author of Same Time Next Year). Oct. 1 at 8:30 
p.m. Harvey Ogdon Road, Indian Harbor Beach. 723- 
1668. 


Lake Worth Playhouse: South Pacific. A Rogers and 
Hammerstein musical set in the South Pacific during 
World War Il. Oct. 14-29 at 8 p.m. and Oct. 16 and 23 
at 2:30 p.m. 713 Lake Ave., Lake Worth. 586-6410. 


Little Palm Theater for Children: The Sorcerer’s Appren- 
tice. A sorcerer’s apprentice tries his skills out before 
he’s ready. Oct. 1 and 8 at 9:15 a.m. Mr. Umdilly. An 
imaginative boy invents a character he calls Mr. Umdil- 
ly. Oct. 15 and 22; Nov. 5, 12 and 18 at 9:15 a.m. 
Royal Palm Theater Center, 303 Golfview Drive, Boca 
Raton. 997-7109, 426-2211. 


Musicana Supper Club: Country Sunshine. A revival of 
successful country shows. Now through Oct. 30; dinner 
at 6 p.m. 1166 Marine Drive, West Palm Beach. 683- 
1711. 


Burt Reynolds Dinner Theater: The Prisoner of Second 
Avenue,Vincent Gardenia stars in Neil Simon’s comedy 
about the serious side of life. Now through Oct. 16.; On 
Borrowed Time. Richard Basehart stars as a grandfa- 
ther who borrows time from death. Oct. 18 through 
Nov. 13. Curtain at 8:30 p.m.; Wednesday and Satur- 
day matinees and Sunday champagne brunch, curtain 


at 1:30 p.m. 1001 Indiantown Road, Jupiter. 746- 
5566. 


Riverside Theater: Deathtrap. A classic murder mystery | 
with a twist. Oct. 13-15, 21 and 22 at 8:15 p.m. 
Saturday matinee at 1:30 p.m. 400 Beachland Blvd., 
Vero Beach. 231-6990. 


Royal Palm Dinner Theater: Catch Me If You Can. A 
comical murder mystery. Now through Oct. 16.; Pal } 
Joey. A musical about a down-and-out nightclub comic | 
who falls in love with a beautiful singer-dancer. Oct. 18 | 
through Dec. 18. Curtain at 8 p.m., Sunday curtain at 6 
p.m. Wednesday and Saturday matinees, curtain at | 
1:45 p.m. 303 Golfview Drive, Boca Raton. 426-2211. | 


Spotlite Players: Auntie Mame. A sophisticated comedy | 
based on the musical about Mame Dennis Burnside. } 
Oct. 1 at 8:30 p.m. Palm Beach Gardens Community 
Center, Burns Road at Military Trail, Palm Beach } 
Gardens. 842-6586. f 


The Stage Company: Patience. A Gilbert and Sullivan | 
musical starring Missy McArdle and Gary Briggle. Oct. | 
12 through Nov. 5. Curtain at 8 p.m. Tuesdays through | 
Saturdays; matinees at 2 p.m. Thursdays, Saturdays 
and Sundays. 201 Clematis St., West Palm Beach. 655- | 
1240. 


SPECIAL EVENTS 


American Energy Awareness Week Exhibits. Exhibits | 
on energy conservation and energy generation are | 
presented. Oct. 23-29, Tuesday through Saturday, 10 | 
a.m. to 5 p.m. and Friday, 6:30 to 10 p.m. Science | 
Museum and Planetarium, 4801 Dreher Trail N., | 
Dreher Park, West Palm Beach. 832-1988. i 


Baron’s Antique Show. This annual event features porce- | 
lain, glass, art, furniture, jewelry and books. Oct. 28- 
30, all day. Miami Beach Convention Center, North | 
Hall, 1901 Convention Center Drive, Miami Beach. 673- | 
7311. 


Bridge Building Contest. Open to all elementary, junior } 
high and high school students who will build bridges to 
the Science Museum's specifications. The best built 
bridge will win. Oct. 22 at 1 p.m. Science Museum and 


“Coppelia,”’ 
Palm Beach Ballet Arts Theater, 
West Palm Beach Auditorium 


Planetarium, 4801 Dreher Trail N., Dreher Park, West | 
Palm Beach. 832-1988. 


Gail Conrad Tap Dance Theater. The first recital in the | 
1983-84 Performing Arts Dance Series sponsored by | 
the College of the Humanities, Florida Atlantic Universi- 
ty. Oct. 28 and 29 at 8 p.m. University Theater, Glades | 
Road, Boca Raton. 393-3808. f 

Celebration of NASA’s 25th Birthday. There will be a | 
special space program and rocket cake. Oct. 1. Science | 
Museum and Planetarium, 4801 Dreher Trail N., | 
Dreher Park, West Palm Beach. 832-1988. 


Exhibition ‘83. The Art Institute of Fort Lauderdale will 
hold its Sixth Annual Faculty Exhibit. Oct. 3-29. Mon- 
day through Friday from 8 a.m. to 5 p.m.; Saturdays 
from 8:30 a.m. to noon. 3000 E. Las Olas Blvd., Fort | 
Lauderdale. 463-3000. 

Gem and Mineral Society Exhibit. A variety of demon- | 
strations on how to polish, cut and mount stones in 
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From the people making crystal a legend. 


SWAROVSKI ’ 


addition to exhibits on silversmithing and mineralogy. 
Oct. 15 and 16, 10 a.m. to 5 p.m. Science Museum and 
Planetarium, 4801 Dreher Trail N., Dreher Park, West 
Palm Beach. 832-1988. 


Lisa Hyatt: Recent Work. Abstract realist paintings by this 
Miami artist (whose work is in the Museum of Art in 
New York). Oct. 6-30. Tuesday through Saturday from 
10 a.m. to 4:30 p.m.; Sunday from noon to 5 p.m. 
Museum of Art, 426 E. Las Olas Blyd., Fort Lauderdale. 
463-2169. 


Japanese Tea Ceremony Demonstrations. Rules of eti- 
quette that provide a framework for a total aesthetic 
experience are reviewed. Oct. 15 at 1 p.m., 2 p.m., 3 
p.m. and 4 p.m. Morikami Museum, 4000 Morikami 
Park Road, Delray Beach. 499-0631, 495-0233. 


Yasuo Kuniyoski: Painter /Photographer. An exhibit by 
one of America’s major 20th-century artists, highlight- 
ing works between 1934 to 1945. (The photographs 
shown have not been previously exhibited and reveal 
the interrelationship between his use of the camera and 
his paintings.) Oct. 29 through Dec. 4, Tuesday through 
Saturday from 10 a.m. to 5 p.m. and Sundays from 1 
p.m. to 5 p.m. Norton Gallery of Art, 1451 S. Olive 
Ave., West Palm Beach. 832-5194. 


Miami Dinner Key Boat Show. An annual marketplace 
for goods and services in the marine industry. Oct. 21- 
26. Coconut Grove Exhibition Center, 3360 Pan Ameri- 
ca Drive, Miami. 579-3310. 


Modern Masters and African Art. An exhibition of the 
private collection from the estate of Frank Buck Jr. 
includes works by Picasso, Miro, Arp, Sequi. Oct. 6-30. 
Tuesday through Saturday from 10 a.m. to 4:30 p.m.; 
Sunday from noon to 5 p.m. Fort Lauderdale Museum 
of Art, 426 E. Las Olas Blvd., Fort Lauderdale. 463- 
2169. 


The Orient. An exhibit, gathered from various collections 
in the Flagler Museum, include Chinese and Japanese 
embroideries, paintings, furniture and ceramics. Oct. 
18 through Nov. 27. Tuesdays through Saturdays from 
10 a.m. to 5 p.m.; and Sundays from noon to 5 p.m. 
Henry Morrison Flagler Museum, One Whitehall Way, 
Palm Beach. 655-2833. 

-Sesame Street. A live performance of the children’s 
television show. Oct. 1 and 2 at 8 p.m. West Palm 
Beach Auditorium, West Palm Beach. 683-6012. 
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Coppelia. A ballet about a mad scientist named Dr. 
Coppelius, replete with a haunted house. Presented by 
the Ballet Arts Foundation with choreographer Robert 
Davis. Oct. 28 and 29 at 8 p.m. West Palm Beach 
Auditorium, Palm Beach Lakes Boulevard, West Palm 
Beach. 683-6012, 842-7631. 


MUSIC 


Salvatore Accardo, violinist. In concert with full orchestra 
Oct. 16 at 8 p.m. Miami Beach Theater of the Perform- 
ing Arts, 1700 Washington Ave., Miami Beach. 673- 
Tolle 


Coastmen Chorus. A barbershop chorus in concert Oct. 1 
at 3 p.m. and 8 p.m. Royal Poinciana Playhouse, 70 
Royal Poinciana Plaza, Palm Beach. 659-3310. 


Roberta Peters, 
Florida Chamber Orchestra 


Fantastiks. An opera presented by the Opera Guild of 
Miami. Oct. 24 at 8 p.m. Miami Beach Theater of the 
Performing Arts, 1700 Washington Ave., Miami Beach. 
673-7311, 854-1643. 


Florida Chamber Orchestra. In concert with violinist 
Alyze Dreiling and conductor Zoltan Rozsnyai. Oct. 13- 
15 at 8:15 p.m. Broward Community College, Ralph R. 
Bailey Concert Hall, 3501 S.W. Davie Road, Fort 
Lauderdale. 563-9606, 475-6884. 


Fort Lauderdale Symphony #1. Conductor Emerson 
Buckley with guest pianist, Earl Wild. Oct. 4 and 5 at 


Chuck Muer RESTAURANTS: 
“EXCEPTIONAL 


8:15 p.m. War Memorial Auditorium, 1430 N. Federal 
Hwy., Fort Lauderdale. 761-2830, 561-2997. 


Fort Lauderdale Symphony #2. Conductor Emerson | 
Buckley with guest violinist, Cho-Liang Lin. Oct. 25 and 
26 at 8:30 p.m. War Memorial Auditorium, 1430 N. 
Federal Hwy., Fort Lauderdale. 761-2830, 561-2997. 
James Galway, flutist. In concert as the first presentation | 
of the 1983-84, Great Artist Series. Oct. 2 and 4 at 8 | 
p.m. Miami Beach Theater of the Performing Arts, 1700 
Washington Ave., Miami Beach. 673-7311, 532-3491. 


Guarneri String Quartet. In concert as part of Florida | 
Atlantic University’s 1983-84 Performing Arts Chamber | 
Music Series. Oct. 26 at 8 p.m. University Theater, | 
Glades Road, Boca Raton. 393-3808. 


Engelbert Humperdinck. In concert Oct. 28 and 30 at 8 
p.m. and Oct. 29 at 7 p.m. and 10:30 p.m. Sunrise | 
Musical Theater, 5555 N.W. 95th Ave., Sunrise. 741- | 
8600. 


Gordon Lightfoot. In concert Oct. 21 at 8 p.m. Florida 
Atlantic University Auditorium, Glades Road, Boca | 
Raton. 832-6397, 393-3808. 


Roberta Peters, soprano. In concert with the Florida 
Chamber Orchestra. Maestro James Brooks, artistic j 
director and conductor, will feature famous Arias by } 
Mozart, Donizetti, Verdi and Puccini. Oct. 1 at 8:15 
p.m. Florida Atlantic University Center Auditorium, 
Glades Road, Boca Raton. 563-9606, 475-6884. 


The Suzuki Talent Tour. Young Japense violinists in 
concert Oct. 14 at 8 p.m. Coral Ridge Presbyterian 
Church, 5555 N. Federal Hwy., Fort Lauderdale. 491- | 
1103. 

Thomas R. Thomas, organist. In concert Oct. 2 and 9 at 3 
p.m. Louis XIV Music Room, Henry Morrison Flagler | 
Museum, One Whitehall Way, Palm Beach. 655-2830. | 


Tuesdays with Music. The Norton Gallery of Art begins 
its music series with Ida Levin, violinist. Oct. 25 at 8 p.m. | 
1451 S. Olive Ave., West Palm Beach. 832-5194. 


Church, 5555 N. Federal Hwy., Fort Lauderdale. 491- 
1103. 


Widespread Jazz Orchestra. A young swing band per- | 
forms music of the ‘30s and ’40s. Oct. 8 at 8 p.m. | 


DINING. 


charleys 
cCRabD 


456 South Ocean Blvd. 
Palm Beach, FL 
659-1500 


For More Casual Dining Visit 


(CHUCK & HAROLD'S) 


A CARE 


207 Royal Poinciana Way 
Palm Beach, Fl 
659-1440 


&S8 (aud lucr Restaurants 
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Great Golf 
is Just the Beginning. 


Tee it up. Yell “fore” to the 
legions of golfing greats 
who havye' preceded you. 
Because this is the home of 
the PGA. With three 
championship 18-hole 
courses designed by George 
and Tom Fazio, and a 4th, 
the General, designed by 
Amold Palmer 

Youre in golfer's paradise. But 
that’s just part of it. Our Tennis 
Center is the home of the Women’s 
Tennis Association with 19 day-or-night i 
courts. So swing away in style. Where the & 
champions play. 

Then pamper yourself at our complete Health & 
Fitness Center. With Nautilus equipment. An aerobic 
dance studio. Six indoor racquetball courts. Two 
swimming pools. Soothing massages, saunas and 
whirlpools. And plenty of personal attention. 

Take time to unwind. Paddleboating, sailing or 
canoeing on our scenic 26-acre lake. Sipping afternoon 
cocktails at Legends or our poolside bar Relaxing over a 
casual breakfast or lunch at the Citrus Tree. 

And be ready for exciting evenings. Dining on as = 
continental cuisine at our world renowned Explorer's / =, f Sy 
Club. Or on juicy steaks at Colonel Bogey’s. Then t ‘ 
dancing and sophisticated live entertainment at 
Players, the night beat of the Palm Beaches. 

WORLDWIDE 


Enjoy it all, from beginning to end. — ' VEN | HE CHAMPIONS 
Contact your travel agent or call toll free 800-325-3535. S, F 0 (305) 627-2000 


Florida Atlantic University Auditorium, Glades Road, - 
Boca Raton. 393-3808, 393-3735. ‘ 


LECTURES 


The Final Epidemic. A seminar and film presentation on | 
the dangers and consequences of nuclear war. Oct. 27 | 
at 7:30 p.m. Palm Beach County Public Library, 3650 
Summit Blvd., West Palm Beach. 686-0895. fi 


Halloween Camp-In. Educational classes and activities — 
for children. Oct. 29 at 6 p.m. and Oct. 30 at 9:30 a.m. 
Science Museum and Planetarium, 4801 Dreher Trail | 
N., Dreher Park, West Palm Beach. 832-1988. 


Poetry in the Library. A live poetry presentation and 
discussion. Oct. 20 at 7:30 p.m. Palm Beach County 
Public Library, 3650 Summit Blvd., West Palm Beach. 
686-0895. 


Selecting and Using Interior Plants. A horticultural | 
seminar conducted by Gene Joyner and sponsored by |} 
the Palm Beach County Cooperative Extension Service. 
Oct. 6 at 7:30 p.m. Mounts Agricultural Center, 531 N. 
Military Trail, West Palm Beach. 686-0895. 

Theater Previews. Local theater groups discuss the up- 
coming season and perform excerpts from the plays. 
Hosted by Herbert Swope. Oct. 3 at 7:30 p.m. Palm |} 
Beach County Public Library, 3650 Summit Blvd., West | 
Palm Beach. 686-0895. 


FILMS 


Huckleberry Finn. A Mark Twain Classic. Oct. 1 at 2 p.m. | 
West Palm Beach Public Library, 100 Clematis St., West |} 
Palm Beach. 659-8010. | 


The Palm Beaches’ Most 


| Elegant Guest House 
| ____ Since 1926. 


It always seems that The Palm Beaches can attract 
more guests than anyone has guest rooms! And that’s 
where we come in—and have for generations. Providing 
the kind of hospitality and attention to luxury that 
you insist upon. So whenever friends and family come to 
call, remember that our house is yours. And that 
we'll treat your honored guests properly, expertly 
and extravagantly. For reservations, call 395-3000. 


Suzuki Talent Tour, 
Coral Ridge Presbyterian Church 


Friday Film Series. The Science Museum presents a full- | 


length feature film every Friday at 8 p.m. 4801 Dreher | 
Trail N., Dreher Park, West Palm Beach. 832-1988. | 


i <= GOAT Great Directors of the Cinema. City Lights, a 1931 


i _ Ss Charlie Chaplin film about a tramp in love with a blind | 
! 3 d girl. Oct. 7 at 7:30 p.m. Palm Beach County Public | 
4000 North state West Palm Beach, Florida 33407 Library, 3650 Summit Bivd., West Pol Beach Gaal 


i (305) 844-3521 0895. Oct. 6 at 7:30 p.m. West Atlantic Avenue Branch | 
Palm Beach County Library System, 7777 W. Atlantic 
Ave., Delray Beach. 498-3110. 


Greenacres Tuesday Films. A variety of informational | 


Com plete Yachti ng Service films are presented. Oct. 4 — The Louvre; Versailles; 
s ore Oct. 11 — Royal Heritage: The Queen and Prince 
in the Palm Beach Tradition Philip; Oct. 18 — Elizabeth: Winds of Change; The 
Royal Wedding; Oct. 25 — The Mystery of Stone- 


henge. All films at 2 p.m. Greenacres Public Library, 
6135 Lake Worth Road, Greenacres City. 964-2525. 


Norton Gallery of Art International Film Series. The 
1983 film series presents: Oct. 7 — Mon Oncle, a 1958 
French film directed by Jacques Tati; Oct. 14 — Eu Te 
Amo, a 1982 Brazilian film directed by Arnaldo Jabor; 
Oct. 28 — la Notte Des San Lorenzo, a 1982 Italian | 
film directed by Paulo and Vittorio Taviani. The Norton | 
Gallery of Art Theater, 1451 S. Olive Ave., West Palm | 
Beach. 832-5194. 


Traditional Japanese Masks. A half-hour video film. Oct. 
22 and 23, continuous showings from 10 a.m. to 5 p.m. | 
Morikami Museum, 4000 Morikami Park Road, Delray } 
Beach. 499-0631, 495-0233. 


Tuesday Afternoon Film Series. Travel, informational 
and historical films are presented. Oct. 4 — Capitol; | 
Kennedy: Years of Charisma; Oct. 11 — Theodore 
Roosevelt’s Sagamore Hill; The World of Franklin and 
Jefferson; Oct. 18 — Lincoln: Trial by Fire; Oct. 25 — } 
The World Turned Upside-Down, concerns George | 
Washington and the American Revolution. All films at 
1:30 p.m. and 3 p.m. Palm Beach County Library 
System, 7777 W. Atlantic Ave., Delray Beach. 498- | 
3110. 

Wednesday Afternoon Film Series. Informational films 
of cultural interest including National Geographic 


One of the largest, best equipped, and most talented 
yards in the United States. For over 30 years Spencer Boat has films. Oct. 5 — Ross MacDonald, profile of the author; 


kept the world’s finest pleasure boats in Palm Beach condition. The Ingenious Reporter, part of the Orson Welles’ 
Great Mystery Series; Oct. 12 — Tony Morrison, 


profile of the author; The Wyeth Phenomenon, about 
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FE gua ony to itself 


bw... Quattrovalvole _ 


For the name of the authorized Ferrari dealer nearest you, call these 
numbers toll-free: (800) 447-4700 or, in Illinois, (800) 322-4400, in Alaska and Hawaii, (800) 447-0890. 


. 


Andrew Wyeth and the cult that surrounds him; Oct. 19 
— Wright Morris, profile of the author; Will Rogers, 
profile of the author; Oct. 26 — A Unit of Variety, 
deals with Picasso; Janet Flanner, profile of the author. 
All films at 2 p.m. Palm Beach County Public Library, 
3650 Summit Blvd., West Palm Beach. 686-0895. 


Wednesday Film Series. A series of full-length feature 
films. Oct. 5 — Antonia: Portrait of a Woman; Oct. 12 
— Who Are the DeBolts?; Oct. 19 — Stepping Out: 
The DeBolts Grow Up; Oct. 26 — World of Jacques 
Cousteau. All films at 2 p.m. Southwest Branch Palm 
Beach County Library System, 8221 W. Glades Road, 
Boca Raton. 482-4554. 


SPORTS 


Calder Race Course. Thoroughbred racing now through 
Nov. 10. Post time 1 p.m. with 10 races daily. 210th 
Street and Northeast 27th Avenue, Miami. 625-1311. 


Dania Jai Alai. Jai Alai nightly (except Tuesday and 
Sunday) at 7:15 p.m. Now through Nov. 26. 301 E. 
Dania Beach Blvd., Dania. 927-2841, 426-4330, 844- 
1633. 


Gold Coast Masters Championship. A four-mile run 
sponsored by the Pompano Beach Road Runners. Oct. 
9 at 8 a.m. Palm Aire (off Powerline Road), Pompano 
Beach. 786-4111. 845-0202. 


Miami Dolphins Professional NFL Football. Dolphins vs. 
Buffalo Bills, Oct. 9 at 1 p.m.; Dolphins vs. Los Angeles 
Rams, Oct. 30 at 1 p.m. Orange Bowl, 1501 N.W. 3rd. 
St., Miami. 643-4700. 


Second Annual Half Marathon. A 13.1 mile run spon- 
sored by the Jupiter Road Runners. Oct. 16 at 8 a.m. 
Oakbrook Square, at the corner of PGA Boulevard 
and U.S. Highway 1, Palm Beach Gardens. 840-2752, 
845-0202. 


Sixth Annual Palm Beach County Women’s Golf 
Championship. A tournament sponsored by the Eve- 
ning Times. Oct. 4-6, all day. At the East Course of 
Indian Spring Country Club, Boynton Beach. 832-2329. 


Sunshine Paso/Fino Show. Features the registered South 
American, Cuban horse in flat classes (like pleasure and 
equitation). Oct 8 and 9 at 8:30 a.m. South Florida 
Fairgrounds, 9067 Southern Blvd., West Palm Beach. 
793-0338. 
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ATTRACTIONS 


The Discovery Center. A science and history museum 
which features hands-on exhibits, workshops, special 
events, and more. Tuesday through Friday, 2 p.m. to 5 
p.m.; Saturdays, 10 a.m. to 5 p.m.; and Sunday, 1 p.m. 
to 5 p.m. 231 S.W. 2nd Ave., Fort Lauderdale. 462- 
4114. 


Lannan Foundation. A private collection of contempo- 
rary art featuring painting, sculpture, glass and ceram- 
ic works reflecting developments in art over the last 35 
years. Major international artists as well as emerging 
artists are represented. Tuesday, Thursday and Satur- 


Alyze Dreiling, 
Florida Chamber Orchestra, 
Broward Community College 


day from 2 to 4:30 p.m.; guided tours at 2 p.m. 601 
Lake Ave., Lake Worth. 582-0006. 


Science Museum and Planetarium. The sciences from 
astronomy to oceanography are explored through a 
variety of exhibits, classes and planetarium presenta- 
tions. Open Tuesdays through Saturdays, 10 a.m. to 5 
p.m. and Fridays, 6:30 to 10 p.m. 4801 Dreher Trail N., 
Dreher Park, West Palm Beach. 832-1988. 


Singing Pines Museum. The oldest unaltered wooden 
structure in the Boca Raton area, Singing Pines serves as 
a constant reminder to the community of its beginnings. 
Built in 1911 by William Myrick. Tuesdays through 
Fridays, 10 a.m. to 4 p.m.; Saturdays, 10 a.m. to 1 p.m. 


Obtain the HUD Property Report from Developer and read it before signing anything. HUD neither approves the merits of the offering nor the value, it any, of the property. AD # 18979 


On the Northwest 4th Diagonal, Boca Raton. 368- 
6875. 


Society of the Four Arts. Beautiful gardens and exotic 
plants as well as several small demonstration gardens 
maintained by the Garden Club of Palm Beach, are 
found at the Society of the Four Arts. The library is 
open 10.a.m. to 5 p.m., Mondays through Fridays. Four 
Arts Plaza, Palm Beach. 655-2766, 655-7226. 


Elliott Museum. The museum houses a collection of an- 
tique automobiles and cycles and features contempo- 
rary art exhibitions. One wing holds replicas of 14 
Early American shops, including a general store. Hours 
are 1 to 5 p.m. daily. Located on Ocean Boulevard 
(A1A), five miles east of Stuart on Hutchinson Island. 
225-1961. 


Henry Morrison Flagler Museum. This historical mansion 
was built in 1901 by Henry Morrison Flagler, founding 
partner of Standard Oil and pioneer developer of 
Florida’s entire east coast. The museum is restored to its 
original appearance as a residence. Open Tuesday 
through Saturday, 10 a.m. to 5 p.m.; Sunday, noon to 
5 p.m. One Whitehall Way, Palm Beach. 655-2833. 


House of Refuge. Commissioned in 1875 by the U.S. Life- 
Saving Service to aid shipwrecked sailors, the Gilbert's 
Bar House of Refuge is completely restored. The boat 
house contains nautical memorabilia and the main 
house is decorated in the late Victorian style. Open 
daily except Mondays and holidays, 1 to 5 p.m. 
Hutchinson Island, Stuart. 225-1961. 


Jonathan Dickinson State Park. Guided nature cruises 
leave from the park marina daily except Monday, at 1 
p.m. Picnic and camping facilities available. Off U.S. 
Highway 1, Hobe Sound. 547-2771. 


Morikami Park. Japanese museum and gardens. Open 
Tuesday through Sunday, 10 a.m. to 5 p.m. 4000 
Morikami Park Road, Delray Beach. 499-0631. 


Norton Gallery of Art. One of the outstanding small art 
museums in the country, the Norton has a distinguished 
permanent collection. Major areas include: Impression- 
ist and post-impressionist masterpieces, American art 
from 1900 to the present, a fine Chinese collection and 
important pieces of sculpture. Tuesdays through Satur- 
days, 10 a.m. to 5 p.m.; Sundays, 1 p.m. to 5 p.m. 
1451 S. Olive Ave., West Palm Beach. 832-5194. O 


You Just Made 
The Turn At 
One Under... 


That’s the feeling of living 
at Bent Pine. With the incom- 
parable Florida climate and 
the immaculate Joe Lee Course 
winding its way around water 
hazards, down magnificent tree- 
lined fairways, every day starts 
like an eight o’clock Saturday 
morning tee-off. And ends with 
the unspoiled beauty of nearby 
Vero Beach and its charming 
shops, restaurants, entertainment 
and white sandy beaches waiting 
at the 19th. 

Bent Pine offers a remarkable 
selection of spacious homesites 
and luxurious golf villas. Why 
settle for less? Write for our color 
brochure and find out why 
people who play golf wherever 
they choose, choose to live at 
Bent Pine. 

Membership by invitation only. 


Bent Pine 


Dept. PB10, 5985 Clubhouse Drive 
Vero Beach, FL 32860 (305) 569-4377 


A development of Florida Land Company, 
a subsidiary of The Continental Group, Inc. 


PALM BEACH LIFE — OCTOBER 1983 


H 


Why it’s part of Africa. Why it’s not. 


Think of Africa. Think of great, sweeping 
plains, punctuated by majestic mountains. And 
vast game reserves, where animals have the right 
of way, and man is the intruder. 

But that’s only half the picture. Think of a city 
poised between two great oceans. Vineyards, 
where time is unhurried. Flowers, stunning in their 
variety and color. An architecture that’s unique — 
and exquisitely charming. 

Travel further inland to a city built on gold. 
Think of your favorite restaurants. Fashionable 
Shops and boutiques. Extraordinary museums. 
Nightlife that only stops when you do. 

Golden beaches. Warm winters under blue 
Skies. All kinds of sports. 

You've pictured an entire world. And it’s 
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called South Africa. 
Ask your travel agent about special round 
trip airfares starting from $999. 


South Africa. A world in one country. 


nm South African Tourist Corporation, iol 
| 747 Third Avenue, 

New York, N.Y. 10017. 

| | Satour 

| 


Tel. (212) 838-8841; telex 649535. 
Offices also located in Chicago and Beverly Hills. 


Name 


| Address 
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Sculptures by Charles C. Parks 


eas - 


This recent work, titled “‘“Eve’’, 
is a limited edition of 6 castings. 
Bronze No.3 currently available. 

Size: 45” tall. 


SCULPTURE STUDIO 


44 Bancroft Mills 
Wilmington, DE 19806 
(302) 654-0651 
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BOB ROBSON 


GROWING MY WAY 


DISH GARDEN REVIVAL 


In many parts of the country the 
month of October heralds the end of 
summer and the end of growing outdoor 
bedding plants and flowers. In south 
Florida, however, it is the month to be- 
gin the winter planting season: To plant 
beds and borders of flowering annuals, 
begonias, roses and a host of other favor- 
ites. 

For many new residents accus- 
tomed to planting gardens in the spring 
and early summer, it is not easy to adjust 
to the Florida seasons. More than a few 
patiently wait for spring to plant various 
temperate zone bedding plants out- 
doors. Those who do are disappointed 
because by then nursery stocks have 
dwindled to only a few plants that can 
barely make it through the hot, humid, 
subtropical summer. 

In lieu of outdoor gardens, many 
temperate and frigid-zone gardeners 
turn to growing plants indoors. The dis- 
plays are traditional, the plants are gen- 
erally those that are propagated for in- 
door use and the containers used are 
pots, urns, planters and hanging bas- 
kets. This may be changing, however, 
according to information from George 
W. Ball Seed Company in Chicago, III. 

What they propose isn’t new. They 
are reviving an indoor planting tech- 
nique that was highly popular in the late 
1940s and ’50s. Why you might ask, 
would anyone want to grow dish gardens 
indoors when the winter season for out- 
door planting in south Florida is in full 
swing? 

Well for starters, there’s a new life- 
style about. Thousands of permanent 
and part-time residents live without 
benefit of spacious grounds; some, living’ 
in high-rise condominiums or apart- 
ments, are limited to windy, often salt- 
sprayed balconies for growing outdoor 
plants, so that growing anything but the 
hardiest material is nearly impossible. 
Townhouses are a bit better. Most have 
garage-size patios that accommodate a 
limited variety of plants. 

For the working man or woman lim- 
ited space for gardening is in tune with 
his or her busy life. The tiny outdoor 
garden, supplemented with indoor ma- 


terial, suits their needs while those who 
are retired or who come to Florida to 
spend the winter wallowing in the sun 
are happy enough with little or no room 
for elaborate gardening. | 
Perhaps this is why a little more | 
than 50 percent of all American house- 
holds are growing indoor plants of one 
kind or another. Dish gardening is aes- | 
thetically pleasing and easy to manage | 
and maintain. | 
The Ball Company describes the 
dish garden as “‘a living, growing system 
in which houseplants are grown, much as 
would be those in an outdoor bed. They 
can be grown singly, in groups or in | 
combination with other type plants. The 
plants are grown in water and in deep | 
dishes or saucers. The result is displays | 
of beautiful foliage plants that can be | 
grown indoors throughout the year. | 
They are also interesting place settings | 
to brighten the indoor holiday party sea-_| 
son.” 
Making a dish garden is long on fun | 
and short on time and materials. The 
following steps, outlined by the Ball | 
Company, provides information for | 
those who would like to participate in 
this newly revived indoor-gardening 
concept. 
1. Wash roots with water, removing 
all soil from selected plants. 
2. Remove two-thirds of the existing _ 
roots. (The new roots that develop will | 
adapt to their water-based environ- | 
ment.) - || 
3. Use a needlepoint plant or flower | 
holder and attach the base of the plant. 
to the tiny prongs. Choose the dish size | 
needed to accommodate the plants you 
will use in your garden. Plant your selec- 
tions all at once or add to the garden as 
you find different plants you like and 
those that are compatible. 


4, Add charcoal into the bottom of | 
the dish to purify the water. (Be sure 
that it is the type sold for horticultural 
purposes and not for the barbecue.) Add 
stones or pebbles as an attractive cover. 

5. Flowering plants, such as annu- 
als, can be used as temporary additions | 
— for color and contrast. 

6. Fill the dish with one to two 
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BY JOAN CALABRESE” 


GNARL ONION 


“TREND SETTING STYLES 


"hea nozcetenneesenuaneemmmste peas me 


FEATURING TOP DESIGNS ESPLANADE 
FOR INFANTS, YOUNG 150 WORTH AVENUE 
LADIES & GENTLEMEN PALM BEACH ® 659-1625 
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inches of water. Use water that has been 
standing for at least 24 hours, to elimi- 
nate purifying chemicals. As the water 
evaporates replenish to same level with 
fresh water (to which you have added a 
liquid or soluble fertilizer). Use only 
about one-quarter the amount recom- 
mended on the container label. 

Dish gardens require very little time 
or experience to make and with minimal 
maintenance they will last as long or 
longer than plants in cumbersome and 
messy containers. The following plants 
are but a few that are suggested for dish 
gardens since nearly anything that 
grows outdoors in south Florida can be 
adapted to dish gardening. The fun lies 
in experimentation; if you’re unsure, 
consult your nursery. 

Aglaonema. Several species of this 
old-world favorite are recommended for 
dish gardens. 

Ficus nidida and Ficus benjamina. 
Native to Southeast Asia, these are ex- 
cellent choices because of their bold 
leaves and tolerance to shade. 


Pordocarpus macrophylla. Also 


called Yew pordocarpus, this is a fine 
coniferous evergreen native to China. Its 
young seedlings adapt to dish gardens. 

English Ivy. Many varieties, which 


grow well in low light, can be purchased 

in small-pot plant sizes that are ideal for 

dish garden use. 

Dracaena sanderian and margin- 
ata. These plants have unusual leaf 
forms and color variations. Though fre- 
quently used in dish gardens, they re- 
quire higher light levels than other types 
of foliage. 

Dieffenbachia. Many species of this 
hardy evergreen are recommended for 
dish gardens since they do well in areas 
of low light. 

Spathiphyllum. Native to tropical 
America, these small, thin-leafed peren- 
nials grow well in the dish garden as 
single specimens or in combination with 
other plants. 

Gardening Tips For October 
Lawns: Armyworms will be busy on all 

grass types with the possible excep- 
tion of Bahia grass so look for chewed 
grass leaves in irregular patterns and 
spray the infested area with army- 
worm insecticides. Fertilize grass if 
needed, but it is best to wait until the 
end of the month. 

Pruning: Do light pruning only. Do not 
cut back poinsettias if you want good 
blooms for Christmas. Cut away all 
dead wood in trees and shrubs. 


LANTANA BOATYARD, INC. 


808 N. Dixie Highway, Lantana, FI. 33462 (305) 585-9311 


LARGEST MARINE CONSTRUCTION AND REPAIR FACILITY IN THE PALM BEACHES 
QUALITY @ RELIABILITY @ CRAFTSMANSHIP @ SERVICE/LOWEST RATES IN SOUTH FLORIDA 
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Planting: Plant anything along the line 
of flowering annuals or vegetables. 
Sow seeds in flats early in the month 
for November planting or buy started 
plants available from nursery and 
garden shop outlets. 

Propagation: This is not a good time for 
cuttings and air layers; wait until 
spring. 

Fertilizer: Feed grass, trees and shrubs; 
use complete fertilizer that includes 
trace elements, copper, boron and 
manganese. In deference to army- 
worms, wait until the latter part of 
month to fertilize. 

Insects: Check citrus for scale insects. 
Primary pests are caterpillars, army- 
worms and cutworms. Use baited in- 
secticides for cutworms and apply in 
late afternoon on moist soil. 

Watering: Rainfall for month should av- 
erage about 8 inches or more; adjust 
mechanical watering to accommodate 
varying amounts. 

Special Note: If you plan to have a 
rose garden this winter, prepare beds 
now for planting in November or De- 
cember. 0 


Bob Robson is a member of the Garden 


Writers Association of America. 


heart of palm beach 


Hotel 


¥ 88 spacious rooms 


¥ Large Swimming Poo! 


¥ Ocean Block 


w Close to Worth Avenue 
Shopping and Fine Restaurants 


v Coffee Shop 


¥ Bird in Hand Pub featuring 
steaks and cocktails 


Heart of Palm Beach Hotel 
160 Royal Palm Way 
Palm Beach, Florida 33480 
(305) 655-5600 
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48 Elegant shops & 
restaurants nestled by 
the ocean, invite you to 
stroll this beautiful new ~~ 
shopping center, 
highlighted by a unique 
clock tower...canopied * 
walkway...and lush == 
tropical gardens. The 
only elegant shopping 
area located on A1A. 


Ait tee, —— 


© BRIGIT’S CRYSTAL ® TRAVEL AGENCY 
© CHEF’S TOUCH GOURMET RESTAURANT 
© FLAGSHIP 1ST NATIONAL BANK OF P.B. 
COUNTY @ NIP ’N TUCKET BOUTIQUE 
¢ POSH FOR HAIR ® POT ‘N PAN TREE 
GOURMET COOKWEAR ® REUBEN’S ) 
RESTAURANT, DELICATESSEN & BAKERY f 
© SAPPHIRES LINGERIE © THE ICE CREAM 
CLUB @ SPORT ’N SOLE © DEL MAR CLEANERS 
¢ GALERIA DEL MAR ® OCEAN PHARMACY 


¢ VIA CONDOTTI ® FLOREST 


LOCATED ON SOUTH OCEAN BLVD. (A-1-A) AND OCEAN AVE. IN MANALAPAN 
(Across from La Coquille Club) 
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Why bother to hop a plane to Pic- 
cadilly, London to sample Fortnum & 
Mason’s French glace fruits or trek up to 
Saratoga Springs, N.Y. to steal a sliver of 
Mrs. London’s Chocolate Whiskey 
Cake? Mail-order catalogues make it a 
cinch to satisfy your epicurean longings 
— whether the urge assails you during 
the holidays or 365 days a year. 
Fortnum & Mason has been satisfy- 
ing a range of tastes and appetites for 
more than 200 years. What began as a 
used candle business in 1707 is now a 
notable house where three of its seven 
floors are devoted to an array of delica- 
cies as cosmopolitan as the clientele. 
It’s not unusual for the store to 
receive an order from India for marma- 


lade, a request for chocolate digestives: 


from Saudi Arabia or an anxious call 
from Zimbabwe for horseradish sauce, 
because Fortnum & Mason seems to 
have it all. If Yorkshire pies suit your 
fancy, it stocks them. Truffles from 
Perigord? Of course — not to mention 
caviar from Astrachan and anchovies 
from Scandinavia. 

This shop, as do most, also offers 
small and grand packages for respective 
appetites. The Fortnum & Mason Tea 


BY SUSAN DONELIAN 
ILLUSTRATION BY KRISTIN WILSON 


International Foods from the 


Mail-Order \/f arketplace 


Tray, for example, is laden with a jar of 
Sir Nigel’s vintage marmalade and a | 
Crown Devon Ginger Jar containing 
F&M young stem ginger, in addition to 
tins of delightful teas. A special holiday 
gift box prepared for export (called Ex- 
port Box C), is filled with delicious mor- | 
sels: a one-pound box of F&M Christmas 
pudding; a jar of brandy butter; a box of | 
Scotch shortbread; a jar of mincemeat;a_ | 
pot of F&M bramble preserves and a | 
round tin of its famous biscuits. This 
package is priced at $17.36 and should 
be ordered no later than Nov. 30 if you’d 
like to receive it in time for the holidays. 
Kach year, as part of a tradition, the. 
Fortnum holiday “hampers” (baskets 
filled with international goodies) are 
named according to a selected theme. 
Last year the hampers bore the names of 
the country’s picturesque counties. This 
year the store has named each after an 
English castle. There’s the Edinburgh 
Hamper, the Windsor Hamper and the- 
Mey Hamper (named after the Queen 
Mother’s castle). Some hampers contain 
as many as 50 selections while smaller 
hampers contain as few as 15 items. 
The Hever Hamper, priced at 
$20.38, is stocked with Christmas pud- 
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DESIGNER CAR COVER 

Protect your car’s delicate finish and trim 
from the damaging effects of sunlight, dust, 
smog and rain; minimizing the expensive 
and time consuming maintenance required to 
keep it looking showroom new for years. 

This state-of-the-art protective cover is a 
bold departure from other covers you’ve 
seen advertised for many reasons other than 
the distinctive two-color styling and per- 
sonalized imprints. It’s made from a 
breathable, specially treated, water-resistant 
poly/cotton material; thicker, softer and 
more durable than material used in any 
cover, sold at any price. Custom-tailored to 
your car, it features fitted mirror pockets 
and seams that are double-stitched with a 
special thread that expands to seal the 
seams when it gets wet. We've even sewn a 
wide elastic band into the bottom edge that 
keeps your cover snug and tight-fitting on 
the windiest of days. 


CHOICE OF 4 IMPRINTS 

Your initials, license plate number or car 
emblem is permanently imprinted front and 
rear at no extra cost. The personalized 
initials are available in a sporty Design-Line 
type or an elegant Script Style lettering. 


FREE SECURITY SYSTEM 

It comes with its own built-in security 
system and matching storage tote, features 
most others charge extra for. Our well- 
designed security system incorporates woven 
Stainless steel panels sewn into the cover, a 
heavy plastic-coated stainless steel cable, 
combined with a unique locking system that 
virtually eliminates the possibility of theft. 
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Personalized 


AUTO ACCESSORIES 


PLUSH CARPET MATS 

Protect your car’s car- 
pets with these luxuriously 
plush carpet mats. Our 
ultra-thick pile carpets will 
add extra comfort and ele- 
gance to your car’s inter- 
ior, and they have a 
special latex backing that 
prevents moisture from 
penetrating through to the 
Original carpeting. 


PERSONALIZED FOR YOU 

These custom-cut mats 
are available for virtually 
any car or truck and are 
personalized with your 
initials permanently dyed 
right into them! Your 3 in- 
itials are available in either 
our sporty Design-Line type, or elegant 
Script Style lettering. Create a unique ‘‘His 
and Hers’’ set by selecting different initials 
for the driver’s and passenger’s side. These 
attractive plush mats are also available with 
your car’s distinctive emblem or crest dyed 
into them. 


40 CUSTOM COLORS 

Choose from 7 standard colors; Black 
W/Silver Letters (A01), Black W/Tan (A02), 
Dark Brown W/Tan (D63), Sand W/Brown 
(E83), Midnight Blue W/Silver (C41), 
Burgundy W/Silver (B23) or Pewter W/Black 
Letters (A05), or send us a small clipping 
of carpet from under your seat or dash and 
we'll match it to one of our 40 custom 
colors. 


MATCHING TRUNK AND CARGO MATS 

For those who are interested. in further 
protecting their automotive investment, we 
have matching thick pile trunk and cargo 
area mats custom-cut for almost any import 
or domestic car. 
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ORDER TOLL FREE 


For faster delivery, credit card holders may call 
our toll free lines. Order the Designer Car Cover 
with your initials, license number or car emblem for 
$129 plus $7.50 handling. 

Order a pair of Plush Carpet Mats for $69 plus 
$5.00 handling, or a 4-piece front and rear set 
for $89 plus handling. Cargo Area and Trunk Mats 
$79 plus handling. CA residents add 6% sales tax. 

To insure a proper fit, tell us if your car is a 2 or 
4 door model, if it has a right mirror, if it’s air con- 
ditioned or not and if it has an automatic or stan- 
dard transmission. Be sure to specify the style of 
lettering and initials desired. 

Call or write today for our free color brochure of 
other automotive gift ideas. All National products 
feature a 30-day return privilege. 


800-854-2140 
In Calif. 800-542-6134 
PrP TaTrr 
AUTO SPECIALTIES 
Dept. 122-OCT 


9471 Ridgehaven Ct. 
San Diego, CA 92123-1651 
(619) 569-0202 


a 


37 


ding, brandy butter, Perigord pate, Ox 
Tongue, French mustard, Royal blend 
tea bags, Old English Hunt thick-cut 
marmalade, cream of asparagus soup, 
bramble preserves and a round tin of 
F&M biscuits. (All items are under the 
F&M label.) 

Though Fortnum & Mason features 
hampers during the holiday season, indi- 
vidual items may also be purchased 
through its catalogue. The F&M Christ- 
mas pudding, for example, is available in 
one- and two-pound foils or in one-, two- 
or four-pound basins. 

The famous food halls of Harrods in 
Knightsbridge, London are another 
source of temptation, since it also boasts 
a booming mail order business. 

Harrods publishes two catalogues 
each year; its Christmas catalogue is 
available in October and its spring/sum- 
mer catalogue is available in February. 
For the holiday season, the store offers a 
range of food and wine hampers, among 
which are the Hogmanay Gift Box, fea- 
turing a bottle of Harrods’ 12-year-old 
whiskey or, on the lighter side, the 
Health Food Hamper. This hamper is 
brimming with a seasonal selection of 
natural foods: vegetarian Christmas 
pudding, Walkers wholemeal short- 


The Ultimate in American and 


European Couture 


Je 


yr? 


222 Worth Avenue 
Palm Beach, Florida 


bread, pure honey in a china honeypot, 
Fiddes Payne punch bag, a caddy of 
‘Luaka’ low-tannin Ceylon tea, Cotswold 
country muesli, a vegetarian pate and 
more. 

Harrods’ catalogues are not only 
filled with a variety of hampers, but also 
with items that can be ordered individ- 
ually. The store’s 163 types of whiskey, 


150 kinds of breads, 500 types of cheeses 


delicacies as 
cosmopolitan as the 


clientele.” 


and over 50 varieties of breakfast cereals 
(the majority of which can be ordered 
through the mail), give you some idea of 
the products it has available. Because 
prohibitions exist for the import of cer- 
tain food items, the mail-order cata- 
logues also indicate which items can be 
sent freely. 

The United States is not without its 
own supply of mail-order delectables. 
See’s Candies and Mrs. London’s Bake 
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RENOIR @e VLAMINCK e 
PICASSO @ CHAGALL 


Shop in Saratoga Springs, N.Y. are two. 
examples of stores which, on both large 
and small scales, attract widespread ap- 


~ peal. 


See’s candy shops have been ap- 
peasing America’s sweet tooth since its 
founder Charles See established the con- 
fectionery in 1921. Now there are more | 
than 90 varieties of candies available | 
from soft-center chocolates and toffee- 
ettes to an assortment of salted nuts. | 
The candies are available either by visit- } 
ing one of See’s 173 shops or by mail | 
from its California-based kitchens. 

All See’s candies are made from | 
pure honey ... country cream . . . brown | 
sugar ... fruits and whole nuts ... and | 
chocolate from Venezuela and Equatori- | 
al Africa. Moreover, today’s candies are 
still delivered fresh in insulated trucks. 
The candies are available in one- to five- | 
pound boxes and prices (including post- | 
age and handling) range from $7.80 (for | 
a one-pound box) to $31.00 (for a five- | 
pound box). 

The local flavor of Saratoga] 
Springs, in upstate New York, is most | 
likely due to the sweet smells rising from | 
Mrs. London’s Bake Shop. This shop | 
offers three types of truffles and their | 

(Continued on page 75) i 
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INTERNATIONAL, INC. 


165 WORTH AVENUE, PALM BEACH, FLORIDA 33480 


© 
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EXCLUSIVELY 


Representing Thirty World Famous Artists 


SIMBARI @¢ HAMBOURG e GANTNER 
VIGNOLES e MICHEL-HENRY e KLUGE 
LE PHO e NOVOA e ARDISSONE 
FABIEN and others 


For Collectors and Investors 
Paintings from the Renowned 
Wally Findlay Collection of 
French Impressionists, Post-Impressionists 
and Modern Masters 


UTRILLO 


Monday through Saturday 10:00 to 5:00 Telephone (305) 655-2090 
New York ¢ Chicago ° Palm Beach ¢ Paris ¢ Beverly Hills 
OUR SECOND CENTURY IN ART e FOUNDED 1870 
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STAMP OUT 
PLAIN CONCRETE! 


DRIVEWAYS PATIOS POOL DECKS 


Now legendary creations in ancient stone, brick, cobblestone, and tile have been 
recreated through advanced technology in decorative concrete for driveways, pool 
decks, patios, plus numerous residential or commercial applications, with over a 
dozen designs and 20 colors available. 

LASTING IMPRESSIONS In CONCRETE by GOLD COAST CONCRETE CONTRAC- 
TORS are truly enduring in beauty and value! In addition to Lasting Impressions in 
Concrete, Gold Coast Concrete Contractors specializes in all phases of concrete 
work plus Keystone and Chattahoochie. 


GOLD COAST CONCRETE CONTRACTORS 


P.O. Box 3887, Lantana, Florida 33465 @ 588-8450, 588-8635 


m LASTING 
BB impressions 
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BY BETTY AND MORTON YARMON/PHOTOS BY KIM SARGENT 


New England. The very name conjures up a variety of 
images — of matchless beaches and mirror lakes, of deep green 
hills and snow-topped mountains, of rural theaters where stars 
prepare for Broadway, of historical markers quietly detailing the 
origins of what we now take for granted. 

But we, inveterate travelers with a special interest in search- 
ing out fascinating inns that combine beauty, elegance and, above 
all, comfort, wanted to see for ourselves just what New England 
had to offer. We had explored the famed inns of European 
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Above: One of the more elegant 
country inns in the 

Northeast, the Norwich Inn boasts 
75 rooms and suites, carrying 

out a Nantucket blue color 
scheme. Left: The charming 

sun room, along with the rest 

of the inn, recently 

underwent extensive renovations. 
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Village Inn 


Top and above: Built in the 1700s as a private house, the Village Inn 
located in Lenox, Mass. offers all the comforts of home. The glassed-in 
porch, running the length of the inn, is an ideal place to relax 

before walking into town (just a stone’s throw away). 
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Above: The newly restored Colonel Ebenezer Crafts Inn is nestled 

in the historic village of Sturbridge. Like the town itself, 

the inn recreates New England life during the 18th and 19th centuries. 
Left: The rural flavor of the period has been retained throughout 

the inn, but guests will appreciate up-to-date conveniences. 


countries, particularly those in France 
and England, and admittedly had been 
spoiled by them. We wanted to know if 
New England country inns had the 
charm of Chewton Glen in New Milton 
or lovely old The Prieure in Villeneuve 
Les Avignon, France. 

We had long been assured that New 
England inns had a charm all their own, 
and they were every bit the equal of 
those in other countries — let alone in 
other parts of the United States. 

But was New England really in the 
running? Do New England inns stack 
up? 


Our answer, simply: They sure do... 
provided you choose inns that meet your 
own particular needs. New England inns 
come in all sizes: tiny and large, and 
everything in between. Some are on 
main roads while others are tucked away 
on back roads. Some are in town; others 
miles away. And some are spankingly 
up-to-the-minute while others have not 
changed perceptibly in generations. 

This diversity prompted us to choose 
carefully — to select just a few, each 
different yet typical of many others, and 
each, in its own way, among the best of 
its breed. 
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Inn at Castle Hill 


Top: Originally built as a summer home 
in 1874, Inn at Castle Hill (with 
expansive views of Narragansett Bay and 
the East Passage) became the perfect 
getaway during World War II. 

Above left to right: Polished wood 
paneling and elaborate decor accent 

the inn’s continental cuisine and 

fine services, and cozy bedroom 

in the eaves proffers a view of the bay. 
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Norwich Inn 


Probably the most elegant country inn 
in the Northeast is the newly opened 
Norwich Inn, in Norwich Conn., just a 
stone’s throw from Essex and Mystic 
Seaport and one-half hour from the 
Long Island Sound. 

After undergoing extensive restora- 
tion and renovation, the Norwich Inn 
opened this past July 4 weekend, and we 
were overwhelmed with its beauty and 
charm. 

We consider it just the right size — 75 
rooms and suites, with attention paid to 
your comfort. Innkeeper Gene Bryant 


really knows his way around country 
inns, and the food and ambience are 
superb. 

Owned by real estate entrepreneur, 
and frequent visitor to Palm Beach Ed- 
ward J. Safdie, the Inn features a color. 
scheme of cinnamon, sand and Nantuck-' 
et blue, which coordinate with the print- | 
ed wallpaper, sofas and armchairs. Our 
lovely bedroom had four-poster canopy 
beds, printed linens, ruffled drawback 
curtains, handwoven rugs and Chippen-. 
dale mirrors. 

And the best thing about the Inn is: 
that it changes with the seasons. Wheth- 
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"You'll find a mix of the new and nostalgic . . .’ 


Red Lion Inn 


Left: Norman Rockwell’s painting, 

Main Street of Stockbridge, immortalized 
the grand old Red Lion Inn 

— whose historic guests have included 
presidents and poets alike. 

Bottom left: Another view of Main Street 
from the inn’s cheerful front porch. 


Top and above: The colorful 
inn is stocked with 19th-century 
treasures that capture the 
small-town charm of New England. 
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‘Bernstein 
brought his own 
piano into 
Wheatleigh .. .’ 


er it is fall, winter, spring or summer, 
there is always something to do. 

The cross-country skiing is excellent 
in winter and the lovely swimming pool 
is a marvelous refresher after a busy day 
of sightseeing around the historic area. 

We especially loved the New England 
country cooking, with the fresh herbs 
and vegetables from the Inn’s garden 
and the seafood from the local waters. 
The promise was for more hearty stews 
and game dishes in the fall. 


Red Lion Inn 


Whenever we think of the perfect 
country inn in New England, we always 
refer to the Red Lion Inn, in Stock- 
bridge, Mass., as comfortable in the 
steamy summer months as it is in the 
crisp fall and snowy winter. 

This rambling inn is steeped in 19th- 
century atmosphere, but always in evi- 
dence are such contemporary creature 
comforts as central heating, air condi- 
tioning in some rooms, and color televi- 
sion in the new wing. 

The inn was built in 1773 and served 
as a stop for stagecoaches traveling 
among Albany, Hartford and Boston. It 
was rebuilt in 1897, and through the 
years has had a string of owners. It re- 
mained virtually unchanged until 1961, 
when the southern end of the building 
was modernized. 

In 1968 Mr. John H. Fitzpatrick and 
his wife Jane bought the inn, improved 
it, and added the new tavern. 

The inn has had its quota of historic 
guests, including five presidents — 
Cleveland, McKinley, Theodore Roose- 
velt, Coolidge and Franklin D. Roose- 
velt, plus such other historic names as 
Henry Wadsworth Longfellow and Wil- 
liam Cullen Bryant. 

When we visit the inn, we always like 
to stay in the old wing, and prefer rooms 
on Main Street, at the corner if possible. 
We love to eat our meals in the friendly 
and busy dining room, where the excel- 
lent fresh vegetables vie with the good 
cooking and service. A word of warning: 
Because the Red Lion Inn is one of the 
most popular in the area, it is necessary 
to have confirmed reservations well in 
advance of your intended stay. 
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Village Inn 

Sometimes country inns can be nes- 
tled right in the heart of small towns. 
Just such a place is the Village Inn situ- 
ated on a quiet friendly street with inter- 
esting shops, just a few steps from one of 
the main thoroughfares in Lenox, Mass. 

Originally the inn was built in the 
1700s as a private house, but shortly 
thereafter it became an inn and has been 
one ever since. ; 

The current owners, who recently ac- 
quired the inn from friends, are Clifford 
Rudisill, an attorney and banker, and 
Ray Wilson, an Episcopal priest. 

One of the most inviting areas is the 
glassed-in flagstone porch, which runs 
the entire length of the front of the inn. 
This is a place to relax with a drink 
before hurrying off to a concert. 

The new owners have made many suc- 
cessful changes in the old inn, with fine 

(Continued on page 64) 


; 3 


nT ae 


PALM BEACH LIFE — OCTOBER 1983 


Left and far left: The 

Italian palazzo, Wheatleigh, 
underwent reconstruction in 
1976 to recapture its 

Original appeal. 

Below left to right: Stained 
glass windows and a cloistered 
courtyard lend a special 

touch to the inn’s 

overall ambience. 


Far left: One of Wheatleigh’s most famous features is 
its old water tower, situated on part of the inn’s 

250 acres of Berkshire hillside. Above: The well 
manicured grounds surrounding the pool area are a 
favorite spot for lounging. Left: Listed in the National 
Historic Register, Wheatleigh boasts several elegant 
public parlors. This sitting room may very well have 
entertained celebrities like Helen Hayes and Ben Vereen, 
both of whom were previous guests at the inn. 
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PUTTING ON THE —AT THE CARLTON 


Left: You’re certain to 
make a grand entrance 
in Richilene’s 
floor-length velvet 
dress with 

slim, jeweled straps, 
rhinestone embroidery 
and a gracefully 
widened skirt. 


Right: New York’s. 
skyline is the backdrop: 
to Albert Nipon’s) 
stunning white satin: 
empire sheath 

with the shimmering } 
accent of bugle beads. 


Below: Albert Nipon 
has fashioned 
multicolored disks on 
a black velvet 
background fora 
dramatic evening look 
over a full velvet skirt. 


+> BY BETTY YARMON + 


LX the busy winter season reflect the elegance which reigns this 
approaches, with its benefit galas year. With many brilliant touches 
and festive parties, it is essential to added to lush velvet and feminine 
coordinate a well-balanced wardrobe silk and satin, these clothes present 
now. Palm Beach Life has selected a complete look that will keep you PHOTOS BY STEPHEN LEEK 
evening fashions by designers one step ahead of your party plans. ; 
Richilene and Albert Nipon which Fashions were photographed at _ a. ee 
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delicately embroidered 
ballgown features 

a fitted bodice 

and a feminine point 

d ’esprit skirt. 


Right: Richilene’s [ 


| Left: This full-length 
ievening sheath 

i with silk 

¥)\ taffeta wing sleeves 

# by Richilene is 

#) worn with J. Mendel’s 

|| cashmere and 

} fox stole. 


Below: The long 
luminous stripes of 
this satin gown 

by Albert Nipon is 
cinched by jewels 

at waist and 
features a wide front 
boat neckline that 
dips ever so low in 
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the Jockey Club of John Coleman’s 
New York hotel, The Ritz Carlton, 
as well as inside the hotel. The Ritz 


‘Carlton’s decor, highlighted by a 


selection of English antiques, 
hunting prints and fresh flowers, 
was created by designer Sister 
Parrish. 

Richilene fashions are available 
at Sara Fredericks, Elizabeth Arden, 
Bonwit Teller, Lord & Taylor, 


Neiman Marcus and Saks Fifth 
Avenue. Albert Nipon’s fashions are 
available at Bonwit Teller, 
Burdines, Lord & Taylor, Neiman 
Marcus and Saks Fifth Avenue. 
Furs are by J. Mendel Fourrures 
at Elizabeth Arden, jewelry is by 
Marvin Rosen and hair was designed 
by Mark Kane of La Coupe. Makeup 
is by Yelena Millon, using the new 
Charles of the Ritz evening look. O 
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Daeia vu was triggered, like the 
i hair spring on a sniper’s rifle, and the 
entrance hall to the period house sud- 
;denly became the key to the land of 


smells and sounds. Rich odors of warm 
} milk, talcum powder and baby oil, lent 
} greater piquancy by traces of regurgitat- 
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ed Gerber stewed fruit and _ bottle 
cleansing fluid, instantly alerted the 
brain cells to throw the nostalgia switch. 
The passage of time may dull the re- 
membrance of pain and pleasure but it 
can never quash the imprint of child- 
hood. 

Along the flagstone-floored corri- 
dors drifted the sound of the gentle cry 
of a baby, intermingled with the excited 


Opposite page and top: On most days, student nurses of the well-known Norland Nursery Training 
College can be spotted in their recognizable uniforms, taking their charge for strolls in one of 
the hallmarks of nannyhood — the pram. Above left: In the residential wing of the college, student 
nurses care for children between the ages of 3 months and 7 years. Above right: Principal of the 
college Louise Davis coddles a tot before the portrait of the school’s eminent founder, Emily Ward. 


BY EVAN MORGANS/PHOTOS BY RICHARD SMILES 


shouts of young children. Suddenly a 
door opened and out walked a beautiful 
young girl and then another and another 
and still more. All were identically clad 
in simple sheath dresses of pale brown 
with white collars, brown stockings and 
shoes and, to set it all off, little black 
velvet bow ties. 

They soon disappeared and a hush 
descended; but it did not last. Like the 
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‘Today's nanny is a totally different cup of tea... 
she's apt to be a titled lady’ 


mene ay 


opening of a music box lid, what seemed 
like the playful cries of a hundred chil- 
dren soon could be heard coming from 
the front of the building. Outside in the 
warm, autumnal sunshine, looking 
through the columns of the front porti- 
co, it was difficult to decide who was 
having more fun, the children or the 
young girls who had, a moment ago, 
walked so sedately out of the room and 
who were now chasing the children, like 
ranchers rounding up cattle. 
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Top: The staff of the college may have grown in size 
since it opened in the 1890s, but the fine quality care 
still remains the same. Above left and right: For chil- 
dren age 7 or under, Norland’s program offers short- 
or long-term care. Right: Students attending classes 
in theory and practice can also enjoy their setting — a 
stately oval classroom with large Georgian windows. 


Those soft, lily-white hands that 
were so energetically tickling the ribs of 
the children would perhaps soon be pot- 
ty training and oiling the bottom of one 
of the future earls of England or even the 
ultimate of derrieres — a royal bottom! 
For these girls are none other than stu- 
dents of one of Britain’s most exclusive 
schools, Norland Nursery Training Col- 
lege. They are learning how to become 
the fabled and ledgendary creatures of 
fact and fiction, the British nanny. 


Far from being extinct or an anach- 
ronistic throwback to the age of British | 
stiff-upper-lipness, when the sun never | 
set on the far-flung empire, the demand | 
for nannies has never been greater. But, 
just any nanny won’t do. Since the hey- 
day of the English domestic servant, 
when more than two million people were 
employed both upstairs and downstairs, 
a quarter of a million of whom were | 
nannies, the British nanny has reigned — 
supreme. 
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In Norland’s 


residential nursery, 
24-hour care. 


six-month-old 
Fennella receives 
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But socially, economically and in 
many other ways — except for an uncan- 
ny ability to manage children — today’s 
nanny bears little resemblance to the 
nanny of yesteryear. In fact, the differ- 
ences are quite startling. Without a 
doubt they are a direct result of the 
enormous social upheavals that have 
taken place, particularly since World 
War II. Though nannies always have 
maintained a “class-apart” distinction 
in the hierarchy of British upper-class 
households, often sharing top billing 
with the butler, the fact is, the typical 
British nanny at the turn of the century 
was very much a product of a non-egali- 
tarian, rigid, class-dominated society. 
She knew peas somehow had to be bal- 
anced on the precarious plateau of an 
upturned fork. She could read and write 
but what she basically lacked, and what 
no amount of education could change, 
was breeding and money. So very often 
the two were synonymous. And to add to 
her problems, she was in the unenviable 
marketplace where supply far exceeded 
demand, which resulted in intolerably 
low wages. 


Advantages? Well, of course there 
were some, but the most obvious was 
certainly a double-edged sword. As the 
nanny was playing a crucial role in the 
upbringing of the most prized of all the 
employer’s possessions — the children 
— she naturally enjoyed the creature 
comforts of life, comforts mostly denied 
to other members of the staff. However, 
the price she paid was her lip service to 
the moral hypocrisy of the day: Male 
friends were taboo, and this meant no 
social life at all. Even to this day, there 
are a lot of spinster nannies. Breaking 
this code meant instant dismissal. To 
say the least, a nanny’s situation in life 
was tenuous. 

The 1980s nanny is a vastly differ- 
ent cup of tea. She’s very likely to be far 
younger, a college graduate with a liber- 
ated and independent view of herself 
and society generally. In her handbag, a 
packet of artificial breast milk probably 
is resting against a packet of “the pill.” 
Undoubtedly, she knows more theory 
about the job, including the psychologi- 
cal and physiological aspects, some of 
which weren’t even known by her 19th- 
century counterpart. 

The most significant difference, 
however, is one of a fundamental role 
reversal. Today’s nanny is just as likely 
to be a titled lady herself or certainly 
someone from a family of means. (She 
has to be to afford the fees charged for 
the training at schools such as Norland.) 
Think of Lady Diana before she became 
the Princess of Wales; she was doing a 


56 


similar job. When a girl is qualified, her 
salary is likely to take her into the super- 
tax bracket, especially if she can land a 
plumb job looking after the families of 
an Arab sheik or a Japanese tycoon — in 
which case she is quite likely to have a 
Porsche thrown in so she can pick up the 
children from school. Let us not forget 
all the other advantages she enjoys that 
tend to make her job relatively easy, like 
a much freer and more sensible ap- 
proach to rearing children, the invention 
of disposable diapers, sterilizing fluids 
and modern paraphernalia. 

“Take your silver-backed _hair- 
brushes to impress the servants” were 
the immortal lines the founder of Nor- 
land Nursery Training College, Emily 
Ward, used to euphemize the class situa- 
tion faced by nannies. She had a precise 
opinion as to the status of her new breed 
of supernannies and a little problem like 
class was not going to stand in her way. 


‘Since the British 
servant's heyday, 

the nanny has 
reigned supreme... 


She wanted to create another profession 
for women. She had seen nursery maids 
with no training looking after their 
charges and was appalled, especially as 
she believed that children had not only 
physical needs but emotional and psy- 


chological needs as well. Fortunately for 


the nanny profession, she was a lady of 
means and was able to put her ideas into 
practice. Her goal was to offer “a new 
career to gentlewomen by birth and edu- 
cation, and to girls of good education 
and refinement.” 

“Nurses,” she wrote (she never 
called them nannies), in another refer- 
ence to class, “do not take their meals 
with the servants, but the presence of a 
nursery maid in the nursery should not 
be objected to.” 

Mrs. Ward’s enlightened attitude 
undoubtedly was due to the fact that she 
was an early convert to the work of the 
German child educationalist Frederich 
Froebel who opened a kindergarten in 
the early 19th century in his hometown 
of Blankenburg. To the Victorian mind, 
conditioned to strictness, corporal pun- 
ishment and discomfort “for the good of 
the soul,” his philosophy of encouraging 
children’s natural gifts was esoteric. He 


~ that have become normal practice today, © 


| 
i 
j 


believed a child should be in tune with | 
nature, should draw, paint and build, as | 
well as learn the “three Rs” — doctrines | 


but which were anathema then. In those | 
days it was akin to advocating free love. 
It was at a time when Dickens was writ- 
ing Oliver Twist and, in Parliament, 
Lord Shaftsbury was arguing that chil- 
dren should not be forced to go into the 
mines or to work 14 hours a day in 
dangerous factories. | 
In Brideshead Revisited, when Se- 
bastian took his friend back to his home, | 
the first person he went to visit was not | 
his family but his nanny. This phenome- | 
non is a continuing strain throughout | 
English history. Many great men, writ- | 
ers, artists, politicians, all wrote in later | 
life about the influence their nanny had | 
had on their lives. Churchill provided for | 
his nanny Everest until she died. Such | 
goodwill was by no means uncommon. | 
Nanny has always been a sacred person. | 
The reason for this apparent depen- | 
dence is twofold. On one hand, the | 
mother, for one reason or another, could | 
not devote time to rearing her children. | 
Usually it was because her first duty was | 
to her husband, accompanying him to | 
social events or on tours or even overseas | 
on assignments. In many ways the rear- | 
ing of children was beneath her — for | 
example, preparing meals. Her job was | 
to get the children to a stage where they | 
could be packed off to school as quickly | 
as possible, so as to toughen them up | 
and make them adults. | 
On the other hand, having children | 
was a duty or, if you like, a natural | 
consequence of marriage. Without con- | 
traceptive techniques, families of 10 | 
children were not uncommon. Mothers | 
couldn’t cope, they needed help and | 
there was plenty around. Servants were |} 
cheap and plentiful. The history of the | 
nanny can be traced to the wet-nurse | 
and the nursery maid, the girl whose job | 
it was to look after the children and | 
whose only training was experience. 
But the most obvious reason the | 
nanny quickly became the surrogate | 
mother was simply because she was giv- | 
en the job right from the moment the | 
child was born. Scientists now call it | 
bonding. Experiments with animals | 
have revealed some touching but never- | 
theless pathetic results. By taking a 
duck, for example, away from its mother | 
and letting the first thing it sees be, let 
us say, a dog, the duck will follow the dog | 
as if it were its mother. The nanny was | 
the mother to a child who probably nev- 
er saw its real mother except on Sunday | 
at church. ) 


(Continued on page 125) 
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Florida tomatoes and limes team 

up nicely with snap beans. 
SNAP BEANS ITALIAN 

2 lbs. fresh green beans 

4 tomatoes 

Y% c¢. olive oil 

1 Irg. onion, chopped 

2 or 3 garlic buds, minced 

Yo tsp. sugar 

Salt and pepper 

Choose beans that are crisp and 
blemish-free. Wash, snap off and dis- 
card ends; leave whole or cut into 
crosswise or diagonal pieces. Bring a 
large quantity of salted water to a 
vigorous boil. Slip the beans into the 
water, leaving the pot uncovered. 
Bring water back to a boil over high 
heat. Reduce heat a bit, but keep the 
water boiling. Boil until the vegetable 
is crisp tender, but don’t overcook. 

Drain in a colander. Serve imme- 
diately if offering them as a hot dish 
with melted butter; otherwise plunge 
the beans into cold water to stop their 
cooking and preserve their color. 

For Snap Beans Italian, cook the 
beans as described above. Saute the 
onion until soft but not brown; add 
the garlic and saute for a minute. 
Chop the tomatoes, add to the pan 
and simmer for about 5 minutes. Sea- 
son with sugar, salt and pepper. Add 
the cooked beans and heat. Just be- 
fore serving top with chopped, fresh 
basil (if available) or some chopped 
Italian parsley. Serve at room tem- 
perature or heat through when ready 
to serve. 

SNAP BEANS IN LIME DRESSING 

1 lb. green beans, cooked 

Y% c. olive oil 

3 tbsp. lime juice 

2 garlic cloves 

1 tsp. Dijon mustard 

Salt and ground pepper 

Fresh parsley, mushrooms, scallions, 
red onions (optional) 

In a salad bowl, stir together 
cup olive oil and 3 tablespoons lime 
juice. Add 2 cloves garlic, minced or 
pressed through garlic press. Add a 
teaspoon of Dijon mustard and some 
salt and ground pepper. Taste and 
add a bit more oil or lime juice, until 
dressing is to your liking. 

Add about a pound of cooked 
green beans to the bowl and toss care- 
fully, coating the ,beans with the 
dressing. You may add chopped fresh 
parsley, sliced fresh mushrooms, 
chopped scallions or a few red onion 
rings. Serve chilled or at room tem- 
perature. 
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A Stately French Country Manor 


This stately French Country Manor on 240 feet of private cul-de-sac just steps from the lake in the 
mansion district offers a multitude of exceptional features ... gallery, living room with fireplace, 
board room, three master bedrooms, staff quarters, pool and pool house. The poetically perfect 
architecture of this beautiful home is further enhanced with delicately scented secluded gardens. If 
you were looking for today’s high standards combined with yesterday’s quiet elegance at a true value 
you will certainly find it here. Asking $1.2 million. Exclusive. 


(sulder 
iN'e OR PO RA TED 


224 Sunrise Avenue, Palm Beach, FI. 33480 Tel: (305) 655-1460 
Registered Real Estate Broker 


ORLEANS 
j aie Tounis 


We speak a different language down 
here — the language of good food, 
good music, and good times. But we 
speak your language too, and we'll 
introduce you to all the special 

things that make New Orleans 

the most exotic 

city in America. 
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NATURE GUIDE 
BY ROSA TUSA 


From now until summer, the road- 
side stands and market bins will offer an 
exciting cornucopia of vegetables har- 
vested from the wonderfully rich sunlit 
fields of Florida. 

Florida’s agribusiness tops the 
state’s fabulous tourist activity, with 
fields, orchards and groves bringing bil- 
lions of dollars. The range of vegetables 
grown on Florida’s farmlands is im- 
mense. The state ranks first in the grow- 
ing of sweet corn, tomatoes, snap beans, 
cabbage, radishes, eggplant, green pep- 
pers and watermelon and its celery har- 
vest tops the nation during the winter 
and spring months. What follows is a 
guide to some of the major vegetables 
and their peak seasons. 

Among the first vegetables to make 
its appearance is broccoli, which is most 
abundant during October, but available 
through May. Only a small acreage of 


broccoli and cauliflower is produced in 
Florida for fresh use during the winter 
months. 

October opens the season for that 
all-time favorite — sweet corn. Florida 
sweet corn is available from October to 
July, although it is most plentiful in 
April and May. The sunshine state is the 
nation’s major source of corn during the 
winter and early spring. 

Researchers are developing new and 
better varieties of corn. The Golden 
Cross Bantam, which was popular in 
days gone by, has been replaced by the 
truly delectable Silver Queen. Each ear 
contains 14 to 16 even rows of clear 
white, tender, juicy kernels. New yellow 
hybrids like Iobelle, Florigold and Gold 
Cup are now the most common varieties 
on the market. 

The salad days of winter are happily 
here. The wide variety of homegrown 
salad greens that can be used as a basis 
for wonderful salads is one of the de- 
lights of Florida living. Choose from sev- 
eral varieties of leaf lettuce, Romaine, 
iceberg, and butterhead, which includes 
the Bibb and Boston varieties. 

Lettuce production begins in No- 


vember and continues through early 
May. Endive, the green, curled variety 
sometimes called chicory, and escarole, 
which is much like endive but has a 
broader leaf and less sharp flavor, are 
other salad greens produced at about the 
same time, along with Chinese or Celery 
cabbage. 

Other greens for the salad bowl or 
cooking pot include spinach, produced in 
the organic soils of central Florida, and 
southland favorites like turnip and mus- 
tard greens, collards, and kale. Although 
the marketing season for these cooking 
greens begins in late fall and lasts until 
spring, December through April are 
their peak months. 

Celery, marketed 10 months out of 
the year, with peak volume from Janu- 
ary through April, is a very big crop — 
nearly eight million crates are harvested 
annually. A native wild plant in Europe, 
it has been around for thousands of 
years; as a wild herb it was called ‘‘smal- 
lage” and was used in a tonic to treat 
frazzled nerves. 

Florida produces more than a mil- 
lion bushels of colorful squash every 
year. The word squash was adapted 
from the American Indian word “asq,” 
the plural of which is “asquash,” mean- 
ing gourds. The vegetable comes in 
many sizes, shapes, colors and textures, 
but basically there are two kinds — sum- 
mer and winter. 

Summer squash has a soft shell and 
is harvested when immature to ensure 
the entire squash is tender and edible. 
Winter squash, on the other hand, needs 
to be mature for best eating. It has a 
harder shell and the center usually con- 
tains seeds that are too large and hard to 
be eaten. 

A star among the summer soft-shell 
squash is the bountiful crookneck with 
its curved neck and light yellow color. 
This squash is produced in larger quan- 
tity than most other types. Straightneck, 
as the name implies, is straight to slight- 
ly curved and somewhat bulb shaped. 
Scallop or patty-pan is disc-shaped with 
scalloped edges and the flesh is pale 
green and tinged with white. This 
squash is best for eating when the skin is 
pale green and three to four inches in 
diameter. 

Many shoppers couldn’t tell the dif- 
ference between a cucumber and a zuc- 
chini 15 or 20 years ago. Now zucchini is 
the most popular summer squash. With 
dark green to almost black skin and 
greenish-white flesh, it is a mild and 


delicately flavored vegetable that is fa- 
vored by home cooks and restaurant 
chefs alike. 

Cocozelle, also called Italian mar- 
row, is similar to zucchini, but is slightly 
tapered with more pronounced ridges. 
The skin is lighter and mottled with 
yellow and light green stripes. 

Winter squash varieties include the 
small, dark green acorn and the bell or 
gourd-shaped butternut. This orange, 
fine textured butternut squash cooks 
more quickly than other hard-shelled 
types and is also ideal for pie filling. 

Spaghetti squash, of Oriental origin, 
was introduced by the Japanese during 
the 1930s, but only in the past four or 
five years has it gained a following and 
now a few Florida growers are planting 
it. The yellowish squash is eight to 12 
inches long and can grow up to nine 
inches in diameter. The squash gets its 
name from the slightly sweet, light gold 
spaghetti-like strands of its flesh. Also 
called manchurian or vegetable spaghet- 
ti, this squash makes a great substitute 
for regular spaghetti, especially when 
served with a favorite sauce. 

Squash harvesting begins in Sep- 
tember and extends throughout July, 
with the heaviest volume produced from 
December to May. 

Tomatoes are not only Florida’s 
most vauable commercial vegetable crop 
but also a leader in home gardens. There 
are only a few months in the year when 
tomatoes are not grown somewhere in 


the state; while these are mainly the 
slicing, red, globe-shaped type, pear, 
plum and cherry tomatoes are also big 
crops. 

Practically all the sweet peppers 
produced in winter come from Florida. 
Although most of the acreage is devoted 
to sweet, green, “bell” peppers, there are 
other varieties harvested, such as the hot 
chili and cayenne peppers. Many of the 
small-fruited, ornamental varieties of 
hot peppers are grown in home gardens 
and are available in nurseries. Both 
green-fruited Italiannelle and yellow- 
fruited Neapolitan appear on the mar- 
ket as sweet-fleshed specialty types. In 
south Florida, the main pepper produc- 
ing area, the seasonal harvest starts 
around the first of November and con- 
tinues toward a peak in May. 


* * * 


Florida Vegetables 


There are no strings attached to 
today’s snap beans; the fibrous threads 
have been bred out of the old “string” 
bean. They are now so crisp, firm and 
tender, it is no wonder they are one of 
the most popular of Florida vegetables. 
From November to June more than 70 


Versatile Eggplant 


Margaret Rodriguez of Boynton 
Beach, the wife of J. Luis Rodriguez, 
who is probably the largest eggplant 
grower in the United States, performs 
magic in the kitchen with this versa- 
tile vegetable. With an unlimited sup- 
ply of eggplants, she delights in ex- 
perimenting with recipes. 

The Rodriguez eggplant cultiva- 
tion is spread over some 700 acres in 
Palm Beach County. The family also 
produces tomatoes and cucumbers. 

The multimillion-dollar busi- 
ness, which was started less than 12 
years ago, is a Horatio Alger tale. In 
1959, Rodriguez, now 37, fled Cuba 
where his father was a vegetable 
farmer and arrived penniless in south 
Florida. After working six years for a 
grower in Pompano Beach, Luis man- 
aged to get a bank loan so he could go 
into business for himself. His total 
assets at the time, he says, were 67 
cents. 

The loan was used to lease 60 
acres of land and to buy eggplant 
seeds. With the help of his family and 
some part-time help, he grew his first 
eggplant crop. At that time he could 
not afford machinery so he washed 
his eggplants and prepared them for 
market in a tub of water under a tree. 

Now the family’s M&R Farms 
has the most sophisticated packing 
machinery and many employees. Ro- 
driguez designed and built a mobile 
field unit that has revolutionized har- 
vesting and ensures a fresher product 
for the consumer. 

When choosing eggplant, look for 
a firm, smooth deep purple skin 
(some are almost black in color) be- 
cause when an eggplant is old, the 
skin becomes lighter in color. The 
vegetable should also have good 
weight for its size. 

The rather unpleasant ritual of 
salting eggplant slices to remove the 
water required in some recipes is no 
longer necessary with new hybrids, 
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percent of the nation’s supply is pro- 
duced. 

Many varieties of snap beans are 
grown, but the two most common are the 
vining pole bean, a six- to 10-inch-long 
snap bean that climbs up seven foot 
poles, and the bush bean. Within these 
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according to Margaret. When frying 
eggplant, make sure the oil is very 
hot. 
A popular way with eggplant at 
the Rodriguez home is to turn them 
into ‘‘sandwiches”; slices are filled 
with a mozzarella cheese mixture, 
dipped into beaten eggs and bread 
crumbs and then fried. 
EGGPLANT SANDWICHES 
2 med. eggplants 
1 c. all-purpose flour 
1'2 ¢. olive oil (or part olive and part 
peanut or safflower oil) 

3 egg yolks 

Y4 lb. mozzarella cheese, chopped fine 
or grated 

2 tbsp. grated Parmesan cheese 


1 tsp. salt 
2 eggs, beaten 
Salt 


Bread crumbs 

Slice eggplant in '4-inch rounds 
(without peeling). Dust slices with 
flour and fry each side in hot oil for 
about 1 minute. Set aside and drain 
on paper towels. Save the oil. 

In a bowl, mix together egg yolks, 
mozzarella and Parmesan cheeses and 
salt, making a thick paste-like mix- 
ture. Form sandwiches by placing a 
tablespoon of the mixture between 
two slices of the fried eggplant. 

Dip each sandwich into beaten 
eggs and again in bread crumbs; fry in 
hot oil until both sides turn golden 
brown, adding more oil if needed. 
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types are green-podded and yellow-px 4 
ded varieties. 

Those crisp pickles in the deé\is 
around America are probably from F| 
ida because more cucumbers are p o. 
duced in Florida than in any other stz «¢ 
They are available from early fall w ti 
late spring and are most plentiful dur 1: 
March and April. 

Okra, a warm-weather vegetal le 
peaks in May through July, and is ch + 
ly a regional favorite whose gustat 1 
pleasures remain relatively unknc \» 
outside the South. Mention the worc t 
Yankees and the reaction may very li « 
ly be “yuk” — possibly because the) 


never tasted the flavorful green p id; 
when picked young and tender ni 
cooked properly. 

The vegetable is best when coo 
quickly or added to soups and st w: 
during the last few minutes of coo! n: 
because overcooking gives the vegeti 1lé 
a gummy texture. Egyptian histor in 
wrote that okra was widely cultive ed 
and eaten at the time Anthony a 
courting Cleopatra. Southern-fried ¢ <r 
dipped in cornmeal, a recipe though t 
be an original here, is similar to the > 'a\ 
in which Egyptians ate okra as earl a 
the 13th century. In Britain, okr: i 
known as “ lady’s fingers.” In buy n: 
okra, avoid very large “fingers” wit : 2 
dull dry appearance. Look for yoi 2 
tender pinkies, preferably of medi im 
size (about two to four inches). 

At this time of the year we begi: t 
reap the harvest of the most exotic of he 
vegetables — eggplant. Florida is he 
leading producer of eggplant and frm 
now until June, the purple-black p-n 
dants will brighten the market bins : n¢ 
your table. 

If you need a reason to induce } 0 
to put eggplant on the table more oft» 
the Spanish provide one. They called he 
vegetable berenganas, meaning appl 0! 
love, because they believed it contai e¢ 
a magic lover potion. 

The cooking of individual vege a 
bles differs, but most professional chef’ 
prefer to use a large amount of water i? 
an uncovered pot when cooking gree! 
vegetables. Although some of the nutri: 
ents are lost, the deep-water, open-p0! 
way preserves the color of green vegeia 
bles because it allows the natural acids 
that dull the color, to escape. D 
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Florida tomatoes and limes team 

up nicely with snap beans. 
SNAP BEANS ITALIAN 

2 lbs. fresh green beans 

4 tomatoes 

% ¢. olive oil 

1 Irg. onion, chopped 

2 or 3 garlic buds, minced 

Y% tsp. sugar 

Salt and pepper 

Choose beans that are crisp and 
blemish-free. Wash, snap off and dis- 
card ends; leave whole or cut into 
crosswise or diagonal pieces. Bring a 
large quantity of salted water to a 
vigorous boil. Slip the beans into the 
water, leaving the pot uncovered. 
Bring water back to a boil over high 
heat. Reduce heat a bit, but keep the 
water boiling. Boil until the vegetable 
is crisp tender, but don’t overcook. 

Drain in a colander. Serve imme- 
diately if offering them as a hot dish 
with melted butter; otherwise plunge 
the beans into cold water to stop their 
cooking and preserve their color. 

For Snap Beans Italian, cook the 
beans as described above. Saute the 
onion until soft but not brown; add 
the garlic and saute for a minute. 
Chop the tomatoes, add to the pan 
and simmer for about 5 minutes. Sea- 
son with sugar, salt and pepper. Add 
the cooked beans and heat. Just be- 
fore serving top with chopped, fresh 
basil (if available) or some chopped 
Italian parsley. Serve at room tem- 
perature or heat through when ready 
to serve. 

SNAP BEANS IN LIME DRESSING 

1 lb. green beans, cooked 

Y% ¢. olive oil 

3 tbsp. lime juice 

2 garlic cloves 

1 tsp. Dijon mustard 

Salt and ground pepper 

Fresh parsley, mushrooms, scallions, 
red onions (optional) 

In a salad bowl, stir together 2 
cup olive oil and 3 tablespoons lime 
juice. Add 2 cloves garlic, minced or 
pressed through garlic press. Add a 
teaspoon of Dijon mustard and some 
salt and ground pepper. Taste and 
add a bit more oil or lime juice, until 
dressing is to your liking. 

Add about a pound of cooked 
green beans to the bowl and toss care- 
fully, coating the ,beans with the 
dressing. You may add chopped fresh 
parsley, sliced fresh mushrooms, 
chopped scallions or a few red onion 
rings. Serve chilled or at room tem- 
perature. 
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A Stately French Country Manor 


This stately French Country Manor on 240 feet of private cul-de-sac just steps from the lake in the 
mansion district offers a multitude of exceptional features ... gallery, living room with fireplace, 
board room, three master bedrooms, staff quarters, pool and pool house. The poetically perfect 
architecture of this beautiful home is further enhanced with delicately scented secluded gardens. If 
you were looking for today’s high standards combined with yesterday’s quiet elegance at a true value 
you will certainly find it here. Asking $1.2 million. Exclusive. 
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We speak a different language down 
here — the language of good food, 
good music, and good times. But we 
speak your language too, and we'll 
introduce you to all the special 

things that make New Orleans 

the most exotic 

city in America. 


For information, 
call or write 
the Greater 
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Tourist and 
Convention 

Commission 
Dept. P 

334 Rue Royale 
New Orleans, 
LA 70130 

(504) 566-5011 


SHANNON DONNELLY 


Marylou Whitney 


Curtis DeWitz 


Neer is the most exciting sum- 
mer resort anywhere, and that includes 
Europe,” Palm Beach — and Palm Bay, 
habitue Curtis DeWitz said recently. And 
though now the wharves are frequented 
only by lobstermen and parking places 
abound, this has undoubtedly been the 
summer of Newport’s content. 

@ 

A decidedly foreign flavor permeat- 
ed the waterfront as the different Amer- 
ica’s Cup challenge crews found water- 
ing holes of their own. The Ark, owned 
by a group of British businessmen and 
host to Prince Andrew and Prince and 
Princess Michael of Kent on their visits 
here, was the British milieu, naturally. 
The Victory Bar and Club, named, it is 
said, for the Victory ’83 syndicate, draws 
out-of-towners and “summer people.” 

Most natives refuse to pay the cover 
charge asked by that club. Summer is 
short in Newport, and her native sons 
take their socializing seriously. Once the 
first thigh-high snow falls, usually be- 
fore Thanksgiving, it is a long dry spell 
until the spring thaw. Summer is for 
making merry, and the custom of asking 
money for the privilege of spending 
one’s money is a crime against the New- 
port nature. 

The Australians, meanwhile, fre- 
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COTTAGE COLONY 


Walter Gubelmann 


quented a new bar/restaurant operated 
by their countrymen and called the 
Southern Cross, while the Aga Khan 
rented a whole complex on Tony Bow- 
en’s Wharf for the enjoyment of the 
Italian crew members. The French and 
Canadians kept mostly to themselves 
while those rowdy Americans had the 
run of the entire town. Also in the Brit- 
ish vein, the August visit of former 
prime minister Edward Heath was so 
low-key it was almost obscure. Not a 
single media person present at the 
America’s Cup Ball that same weekend 
could recall laying an eye on the man. 
@ 

The America’s Cup Ball, however, 
was an entirely different matter. “High 
profile” was the order of that ostenta- 
tious day. More than 2,000 guests parad- 
ed their finest finery and gemiest gems 
in the Great Hall and on the lawn of The 
Breakers, Cornelius Vanderbilt’s monu- 
ment to conspicuous consumption. In 
the Great Hall, an orchestra played mu- 
sic to waltz by, while under the main 
tent the Cliff Hall Orchestra played mu- 
sic to dance by and under the far-away- 
from-the-older-ears “spinnaker” tent a 
band played music to boogie by — which 
the younger crowd did, until 5 a.m. 

Among the Palm Beachers (regular 


Charles Payson Llywd Ecclestone Jr. 


and otherwise) cutting a rug — or a 
lawn, to be technical — were John and 
Norie Drexel, (she looked great in capital 
R Red) Walter and Jane Hoving, the Regi- 
nald Laniers, Charles Payson, Jim and Can- 
dy Van Alen, Mary, Viscountess Rother- 
mere, Eles and Warry Gillet, the E. Llywd 
Ecclestone Jrs., the Henry Griswolds (from 
Hobe Sound, but close enough), Wiley 
and Ruth Buchanan, Bernard Gewirz, Bud- 
dy Bombard, Charles Kirsch, Pierre DuPont, 
the John Winslows, Allison Fleitas and the 
Emil Mosbachers. 

Also leveling a festive eye at the 
merriment were Walter and Barton Gu- 
belmann, who have just come off a three- 


week boat charter and have built a new | 


home which is lovely by anybody’s stan- 
dards. But, anyplace you park your Rolls 
is home, yes? 

Sue Whitmore came right down from 
the Saratoga sales to attend Sonny 
and Marylou Whitney’s bash and while 
away the rest of the summer aboard her 
yacht the Bonne Heure. Verner and Betty | 
Reed also attended the bash, which was 
probably the first time she has had a 
chance to relax all summer, what with | 
her diligent work on the Newport Music | 
Festival. | 

Everything was not all bubbly and | 
French food, however. One Midwestern | 
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| Patricia Mosbacher 


‘industrialist paid $2,600 for a dress to be 
‘worn by his somewhat short-tempered 
'wife in the hopes that a certain ladies 
fashion daily would find it fit to print. A 
marital tiff early in the day sent the Mrs. 
'— and the dress — back to Chicago, 
‘never to make an appearance at the ball. 
/Hubby was chagrined, to say the least. 
1 @ 

The America’s Cup festivities were 
‘not focus for the whole summer, howev- 
Jer. Palm Bay Cluber Curtis DeWitz lived 
‘the typical Newport life, renting a 
} pumpkin-colored house in the middle of 
Jabsolutely everything. He lunched at 
Bailey’s Beach; was feted at a luncheon 
given by friends Joe and Anna Esposito at 
Reflections, their once-controversial 
| home (when it was built by the original 
owners townspeople grumbled that it 
resembled a dry-cleaning plant) near 
Bailey’s; was a guest of Gov. Joseph Gar- 
}rahy at a cocktail reception for the Cup 
| yachtsmen; spent more than one Sunday 
lin idle bliss at the exclusive Clambake 
| Club and hobnobbed with Victory syn- 


know that the St. James’ Club, of which 
de Savary is a member, is sort of a Brit- 
ish “brother” to the Palm Bay Club, of 
which DeWitz is a member? You didn’t? 
You do now. O 
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This is 
Lk Bankers Irust 
Company 


in Florida 


ry Bankers Trust Company 
of Florida, N.A. 


For your copy of— 
This is Bankers ‘Trust Company 
in Florida, 

- you’re invited to come to our 
offices at 250 Royal Palm Way, 
Palm Beach; 
or to call Dennis H. Ferro, President 
at (305) 833-2470. 
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NEW ENGLAND INNS 
(Continued from page 46) 

food available for breakfast and dinner, 
and a real. English tea served daily from 
3:30 to 5 p.m. And in the evenings after 
theater they serve late suppers and have 
classical music to continue the theme of 
culture that is prevalent in the Lenox 
area. 

The inn has 27 guest rooms, simple 
country furnishings and the ability to 
make you feel at home the moment you 
walk across the threshold. 

Colonel Ebenezer Crafts Inn 

If you are looking for an excellent 
place to stop en route from New York to 
Boston, or while on a trip from New 
York to points further north, be sure to 
consider the Colonel Ebenezer Crafts 
Inn, in the historic restored village of 
Sturbridge, Mass. 

Old Sturbridge Village is an authentic 
recreation of New England rural life 
during the 18th and 19th centuries. 
Nearly 40 buildings from various New 
England towns have been moved there, 
restored and furnished in their original 
styles. The village includes a farm that is 
working on a day-to-day basis, a general 
store, a tinsmith, a bank, a schoolhouse 
and a grist mill. Also in the enclave are 
many houses, from simple country cot- 
tages to imposing formal residences. 

And to help you enjoy this charming 
recreation of America’s past is the newly 
renovated Colonel Ebenezer Crafts Inn, 
which stands in the village with its sister 
inn, the Publick House. 

Both inns are known for their infor- 
mal air, their cheerful rooms, exposed 
oak beams and flowered wallpaper, yet 
both inns have air conditioning, tele- 
phones in each room and modern bath- 
rooms. 

If you must choose, try to stay at the 
Colonel Ebenezer Crafts Inn because it 
is in a quiet location away from the 
Publick House and its more hectic atmo- 
sphere. 

It is entirely appropriate that the inn 
is named for the colonel. He was a guid- 
ing spirit in Sturbridge in the 1770s. He 
came from Connecticut, and was actual- 
ly a preacher, but in Sturbridge he es- 
tablished himself as a storekeeper and 
tavernkeeper. He was industrious, and 
acquired what was in those days a large 
estate. After the American Revolution, 
he was compelled to sell his holdings in 
Sturbridge because of an economic de- 
pression. He moved to Vermont, where 
he founded the town of Craftsbury. Be- 
cause of his part in the development of 
Sturbridge Village, today’s developers 
decided to call their newest inn after this 
early American patriot. 
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Wheatleigh 

Some say the grandest of all country 
inns in the United States is Wheatleigh 
in Lenox, Mass. This glorious Italian 
palazzo covers 250 acres of rolling Berk- 
shire hillside. 

The marvelous house crowns the 
south rise, and from it one can view the 
sprawling grounds, gardens and panora- 
mas of the countryside. 

The inn took on its current look in 
1976, when reconstruction was begun to 
restore the house to its original gran- 
deur. First of all, a light and modern 
touch was added to the interior. And 
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Norwich Inn 
Route 32 
607 W. Thames St. 
Norwich, Conn. 06360 
(203) 886-2401 


Red Lion Inn 
Stockbridge, Mass. 01262 
(413) 298-5545 


Village Inn 
16 Church St. 
Lenox, Mass. 01240 
(413) 637-0020 


Colonel Ebenezer Crafts Inn 
Sturbridge, Mass. 
(617) 347-3313 


Wheatleigh 
Lenox, Mass. 01240 
(413) 637-0610 


Inn at Castle Hill 
Ocean Drive 
Newport, R.I. 02840 
(401) 849-3800 


while it is not easy to make a room with 
25-foot ceilings seem charming and 
homey, the decision to lighten the colors 
and add lots of wicker and modern fab- 
rics helped to achieve an overall feeling 
of friendly hospitality. 

While all the rooms at Wheatleigh are 
lovely, some are more dramatic than 
others. There is a luxurious suite with a 
spiral staircase connecting two floors, a 
wood-burning stove to warm the suite 
during cool evenings, and plenty of com- 
fortable sofas and chairs to lounge about 
in. When maestro Leonard Bernstein 
stays in this suite before one of his con- 
certs at Tanglewood, he has his own 
grand piano brought in. 

No wonder this grand house is so 
breathtaking. When it was first built in 
1893 it reportedly cost more than $1 


million for construction alone, and an — 
almost equal sum to landscape the 
grounds. 

Wheatleigh is the natural spot for the - 
top talent who play at Tanglewood to | 
stay. This inn, which is listed in the | 
National Historic Register, has played 
host to such divergent personalities as | 
Helen Hayes and dancer/actor Ben Ver- | 
een. 

Today, Wheatleigh is owned and oper- 
ated by Linfield and Susan Simon, who 
purchased it two years ago and who have 
added their personal touch. They have | 
called in Swiss chef Paul Eugster to pre- | 
pare the elegant food in their newly 
opened restaurant, Paulos, which is sep- | 
arate from the inn. While they are open | 
year-round, they use 17 rooms in the | 
summer, and 13 in the fall and winter. | 

Reservations are a must at this classic | 
establishment. 

Inn at Castle Hill 

If you are looking for complete quiet | 
— in fact, a retreat from the busy 20th- | 
century life — our candidate would be a | 
journey to the small but stately Inn at | 
Castle Hill. | 

The original house was built in 1874 as | 
a fine summer home in this elegant colo- | 
ny. Eventually the house was used by | 
Woods Hole Laboratory and later was | 
purchased by the current owners. 

It started as an inn during World War 
II, when a local realtor convinced the 
owners to rent rooms to young naval 
officers. Through the years it has gradu- 
ally developed as a luxury inn, with a 
restaurant being added in 1950. 

There is a controlled refinement 
about the place. You feel that you want | 
to talk in whispers. When you enter the 
inn, your glance rests on fresh flowers 
and polished wood paneling. But the 
real glory of the inn is its strategic loca- 
tion with sweeping views of the East 
Passage and Narragansett Bay. As a. 
matter of fact, there is even one bath- 
room on a top floor with a view from the 
bathtub. ; 

Dining here is something of an event, 
with formal and lush service, and conti- 
nental cuisine with an accent on the sea. 

There are 10 rooms in the main inn, 
seven with bath, and additional rooms in 
the 19 cottages, which belong to the 
management. 

Because of the reputation of this 
small, quiet inn, it is extremely difficult 
to get reservations, and if you are lucky | 
enough to get them it will probably not | 
be in the heart of Newport’s season, 
since the regular clients return again and 
again. The inn, however, is open all year, 
so try it in the early winter, when the 

grayish light plays upon the sea. 0 
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A Sketchbook of His Work 
Salem @lenlon 
with text by Robert Tolf 
For those who consider Mizner Palm Beach’s ery own” architect, our excerpts from 
William Olendorf and Robert Tolf’s book will expand your architectural horizons. 
We've reprinted sketches from each chapter of the book, representing Mizner works in St. Petersburg, 
Palm Beach, Boca Raton, Georgia, California and New York, New York... 
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Addison Cairns Mizner — Born a Wanderer; 


Avddison Mizner, Robert Tolf tells 
us, was from a prominent family, a fam- 
ily which apparently had intentions of 
guiding his career. But Mizner realized 
“he wanted to be an artist — not a 
diplomat, not a politician, although fam- 
ily tradition was strong from father and 
grandfather ... Nor did he intend to 
follow the more ‘acceptable’ careers of 
law, medicine, or the ministry as his 
brothers had done. He wanted to be an 
artist.” 

Tolf begins his text with back- 
ground information on Mizner, the man 
he describes as a wanderer: “Addison 
Cairns Mizner arrived on one side of the 
country and departed on the other, but 
in three score years he experienced the 
world, collecting continents and oceans, 
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breathing in cultures and embracing the 
past, again and again returning to pur- 
sue with a peculiar kind of passion the 
glory and grandeur he found in 16th and 
17th century Spain. 

In addition to Tolf’s well-re- 
searched text, there is a preface by Mi- 
chael Ainslie, president of the National 
Trust for Historic Preservation, and a 
foreword by Jon von Gunst-Andersen, 
curator of the Addison Mizner Collec- 
tion at the Historical Society of Palm 
Beach County. 

Ainslie’s preface focuses on the 
need to preserve talents such as 
Mizner’s. He urges us to find creative 
preservation solutions ‘“‘to save the re- 
maining Mizner landmarks.” He notes 
that Mizner’s mansions were built in an 
era of pre-air-conditioning and unlimit- 
ed servants who kept the large house- 
holds running ... “Many of Mizner’s 
houses can remain to serve their original 
use, but where they cannot, new adap- 
tive use solutions must be developed.” 
One successful example of ‘adaptive 
use” is the Warden House in Palm 
Beach, “which was converted to six con- 
dominium units after being saved from a 
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developer who wanted to build single- | 
family homes on the site.” | 
Jon von Gunst-Andersen provides | 
interesting facts of the man who, besides | 
being credited as the architect who “re- | 
shaped the visual image of the resort | 
area founded by Henry Flagler,” also | 
dallied in prospecting for gold, owning a | 
coffee plantation, boxing and painting. | 
His work in the latter resulted in his | 
being knighted by Queen Liluokalani for | 
his efforts to restore Hawaii’s royal col- | 
lection of portraits of former rulers. 
“Addison Mizner and Paris Singer | 
arrived in Palm Beach on January 8, | 
1918,” writes Andersen. “It marked the | 
beginning of the most significant period | 
of Mizner’s career ... 
“Mizner boldly set out to reshape | 
the visual image of the resort area 1 
founded by Henry Flagler, reforming it 
into the new American ‘Cote d’Azur.’ He | 
knew that the history, the romance, the 
setting were all Spanish — Northern 
architecture simply did not fit in Palm 
Beach,” Andersen continued. 
Tolf agrees: “The Aladdin of archi- 
tects found a world he could create. | 
While others brought baroque to the | 
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| beaches, breaking from the Victorian 
| and Colonial they found awaiting them, 

| Mizner wanted to develop in that 14- lal \ 
| mile strip of sand and rock something 

similar to what had fascinated him in 
| Antiqua, Salamanca, Seville. 


| for those in whose gilded circles he glid- 
' ed so graciously, residences and resorts 
| that were geared to the ‘Good Life,’ Flor- 


| travagant level of entertainment by the 
| multitude of millionaires who rallied to 
Palm Beach each season seeking June in 
January... 


| Singer, wealthy and free-spending heir 


_a full-scale restoration to the home 
_ which is nearing completion. 
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Boca Raton Hotel Celebrates 
Addison Mizner Week 


Thanksgiving weekend, the Boca 
Raton Hotel and Club will celebrate 
Addison Mizner Week. Schedule of 
events: 

FRIDAY, Nov. 25: 
10:30 a.m. Introduction and slide 
presentation by Robert Tolf and 
Bill Olendorf, followed by a tour of 
the hotel. 
2 p.m. Panel discussion and slide 
presentation, chaired by Michael 
Ainslie, president of the National 
Trust for Historic Preservation. 
6:30 p.m. Cocktail reception and 
autograph party followed by din- 
ner in the Cathedral Dining Room 
with optional vintage dress. 

SATURDAY, Nov. 26: 
9:30 a.m. Charleston dance contest. 
10 a.m. Meet the artist drawing 
class with prize for the best sketch. 
5 to 7 p.m. Champagne reception 
for publication party hosted by the 
Boca Raton Historical Society. 

SUNDAY, Nov. 27: 
10 a.m. Walking and bus tour of 
Mizner-designed homes and civic 
buildings, followed by _ refresh- 
ments in Palm Beach. 


Boulevard was finished at the end of 
Mizner’s most productive Palm Beach 
period, and it’s one of his most impres- 
sive productions. Built for the Rasmus- 
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“Boca Raton was an unknown flagstop of a stretch of sand and scrub 
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sens of Chicago, the casa was later 
bought by Mary Woolworth Donahue 
and in May, 1983, the 19-room mansion, 
with nearly 300 feet of ocean frontage, 
was again sold — for $4.2 million, record 
price to date for any Palm Beach home. 
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tropical growth which a few die-hard farmers had been sweating to 
transform into a pineapple plantation ... 


NP i A ah Ve 

Pe uN WA qt ite 

Aidt VTA i 
N Md 

2 ry vi 

. i! 


‘ 


Dey ' 
Mean Nt 
NU Rap 


HN 
tha AUT, 


} 


Ak 


Sy 0 
G 


1 ALBA weg IRE HE KPBS 

Yd “AN RN Deiat Aly Wee SS) A 

i APRS Mf Y \ »' . 
all y AV cakeinat TR 


MOB chi 


NE; 


Las 


NU) 
Nf 


Vv 
2 a2: 
ide 


Y 


TSA 


He SDS 
SE 


Won 
AAUP B if 


Gorrie Tt fase L; } 
ae % A 7 iy | 
NaN ee SUD Ne 
AY Oe tL 2 
Nr Ss S ] 
Uj “\ 
( 
<| f 
\ Patio - Courtyard 


‘“‘Casa Nana brilliantly merges 
Spanish Mediterranean with Italian Re- 
naissance. It’s a typical Miznerian bit of 
drama, providing a fine focal point of 
surprise to seize the attention of the 
guest entering the home.” 
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“During the summer and fall of 1925, as land sales to other developers were tallied by the 
millions, the furious pace of construction was producing another gem of Mizner’s Florida 
Spanish jewel collection. The Cloister, a hundred-room hotel on a 300-acre site, hugging | 


the shore of Lake Boca Raton, boasted a dramatic entryway of Romanesque proportions 
with namesake cloistered passageways, a profusion of arches, a distinguished tower, an 
interesting race of Gothic pinnacles along the edge of the red tile roof, a dock for boats, 
for those who would arrive by gondola. A bit of theater that was vintage Mizner... ” 


“The original Mizner lobby 
also is preserved today, 
distinguished by several 
handsome Spanish antiques 
that the cultural magpie of an 
architect collected over the 
years.” 
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Georgia 


“The Boca bubble had burst, but the 
name of Mizner’s beloved Cloister 
survived — several hundred miles to the 
north in another reminder of the past, in 
Georgia’s Long Island, soon to be 
renamed Sea Island... |_| TIS val | 
“.. Detroit automobile money in the LIN | ml Nh: 
person of Howard Coffin and aide-de- ieee \ We 
camp Alfred Jones were transforming a : ies IN Wee | 
low, sandy goat pasture into an ake | Re Te aN (2) We RAN ra ly =ill)) 
oceanfront resort.” : 
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' “Inside Mizner flattered the walls with Mizner Industries 
_ products, filling the heavily beamed, high ceiling Spanish Lounge 


with its clerestory windows and perfectly proportioned fireplace PAS Ee ae eee i 
with Mizner lighting fixtures and Mizner furniture. ’ | 
“The Spanish Lounge (below left) is one of the master’s crowning BA pd AR ~ i 
_ achievements, a thoroughly harmonious room that in later years NPS We \VAZNS FR prey Icy 7 | 


hosted the world’s wealthy, well-born and able.” 
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“Montecito is Mizner’s Ninth Symphony, one of the great homes of 

America... Palazzo in pretension, it boasts a gargoyle-filled facade cast from 
stone that looks as though it’s been weathering the elements for centuries but 
in reality was made from Mizner Industries castings of coquina shells ... ” 
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| Mizner designed his 
_niece’s home in a way that 
| gives her the opportunity 

_ to ramble through the 
_ rooms, a total of 
8,500 square feet. 


i 

i J 

bg ; 

| Oi 

Sy 

| 

| 

| 7 Wa pe ee 
\ \ if Ta 1 K — — 
| Lj W POTS SSS Yin 
) i. 


to 


_ PALM BEACH LIFE — OCTOBER 1983 


California 


“In 1924, Mizner designed a home in 
Pebble Beach for his favorite niece. 

He selected a site in the midst of 

what he called ‘an absolute paradise.’ 
“Five years after work was complete at 
Pebble Beach, Mizner was commissioned 
to build something special a little further 
south, in Montecito, known since the 
1879s as ‘The Little Woods,’ the 
fashionable side of Santa Barbara... 
When the Astors and the Vanderbilts 
arrived in the 1890s, they did not 
commission Victorian or Newport 
Cottage architects, but those who took 
the Spanish missions as their guiding star 
... “An extremely wealthy oil-gas-utilities 
magnate from New York, Alfred Elliot 
Dieterich, wanted to join that 
distinguished circle and he knew just the 
architect to enable him to enter that 
charmed congregation with great class — 
Addison Mizner.” 


Pebble Beach 
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““Mizner’s developing style 
clearly can be seen in the 

simple, almost severe facades 
with a dramatic close-to- Spanish 
baroque doorway...” 


New York 


“In the years just prior to America’s entry into World War tT 
Mizner designed a half-dozen homes for his wealthy Long 
Island neighbors: in Roslyn and Great Neck, Sands Point and 
Greenvale, which was the estate site of a spacious and 


beautifully situated home designed for I. Townsend Burden... 


“The Burden home now serves as Admissions Building of the 
New York Institute of Technology.” 


Also in New York, Mizner was responsible for the alterations 
and interior design of a home at 154 East 70th Street. 
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MAIL-ORDER MARKETPLACE 
(Continued from page 38) 
famous Chocolate Whiskey Cake 


| throughout the year by mail order. The 


Frambois, hazelnut and Grand Marnier 


truffles are all made from imported Cal- 


lebaut chocolate and each are sold in 
tubes at about $7.50 per tube. 
Their Chocolate Whiskey Cake is 


_concocted from the same imported Cal- 


lebaut chocolate, Johnny Walker Red 


and a mix of raisins and pecans. Because 
no cream is used in this dessert, it’s as 


easy to ship as it is to eat. 
The Silver Palate in New York City 
takes its name from the more than 100 


palatable foods available in its remark- 
ably small shop or mail order catalogue. 


The store features a cornucopia of 


_chutneys and mustards, vinegars and 
oils, savory sauces, preserves, spiced 
_nuts and brandied fruits — as well as 
| gift packages and holiday boxes bringing 
together a bit of each. 


The Silver Palate takes particular 


. pride in its selection of chutneys; certain 
_to please imaginative tastes are blueber- 
‘Ty, mango and spiced cranberry chut- 


neys and an even spicier jalapeno chili 
chutney. 
For the holidays, the shop has 


Blackburn Paint Company 


whipped up a special fruitcake, which is 
topped with a creamy liqueur sauce. 
Other festive treats offered by the Silver 
Palate are traditional Christmas stock- 
ings stuffed with two-ounce jars of the 
shop’s favorites. 

Lord & Taylor also has a hand in 
some holiday delicacies available by 
mail. Decorative tins, wrapped in shiny 
white paper emblazed with the store’s 
symbol of the long-stemmed rose, hold a 
variety of European and American 
treats. In one round tin, you'll find a 
three-pound fruitcake ($32), in another, 
assorted French bonbons in raspberry, 
black currant and cherry flavors 
($16.50), and in a more playful “paint 
can” they’ve tossed 100 assorted French 
lollipops ($25). 

In addition to the select stores and 
shops listed here, there are countless 
others which publish catalogues for 
mail-order shopping. The Direct Mar- 
keting Association has compiled a direc- 
tory titled the Great Catalogue Guide, 
which lists 828 catalogues for mail-order 
shopping. To receive the directory, send 
$2 (check or money order) to: Direct 
Marketing Association’s Great Cata- 
logue Guide, 6 E. 48rd St., N.Y., N.Y. 
10017. O 


How To Order Your Catalogues 


Fortnum & Mason 
181 Piccadilly 
London, England W1A 1 ER 
Telephone: 01-734-8040 
Telex: 21160 


Harrods 
c/o British Publications Inc. 
1123 - 46th Ave. 
Long Island City, N.Y. 11101 


See’s Candies 
3423 S. La Cienega Blvd. 
Los Angeles, Calif. 90016 
Telephone: (213) 559-4911 
or 870-3761 


Mrs. London’s Bake Shop 
380 Phila St. 
Saratoga Springs, N.Y. 12866 
Telephone: (518) 584-6633 


The Silver Palate 
274 Columbus Ave. 
New York, N.Y. 10023 
Telephone: (212) 799-6340 


Lord & Taylor 


1801 Palm Beach Lakes Blvd. 


West Palm Beach, Fla. 33401 


Telephone: (305) 689-3300, ext.: 234 


Residential & Commercial 


Painting, Decorating, Wallcovering & Waterproofing 


5808 Georgia Avenue 


West Palm Beach, Florida 33405 
Over 25 Years in the Palm Beaches 


588-1611 
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PRESTIGIOUS ADDRESS 


Beautiful north-end home with four bedrooms, four baths. Lovely 
spacious living room leads to a covered terrace for indoor, outdoor 
living. Mexican tile floor. New roomy eat-in kitchen with all modern 
conveniences and staff quarters makes this a home for those who want 
to live elegantly. Beautiful large lot with fruit trees has plenty of 


room for a pool. EXCLUSIVE. 


Elena Echarte, Eves: 844-1908 
Johanna S. Leas, Eves: 659-7065 
REALTOR-ASSOCIATES 


FOR Eoin ON THIS AND MANY MORE HOMES OR 
CONDOMINIUMS PLEASE CALL US TODAY 


iS Boalt Properties Inc. 


LICENSED REAL ESTATE BROKER 
400 ROYAL PALM WAY, PALM BEACH 


[RQ 832-7 100 


.o3 HOMES, CONDOMINIUMS, INVESTMENT PROPERTIES 6) 
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Weve been proving 
the enduring 
appeal of Palm Beach for 


over 7, 5 years. 


Our magazine has been around 76 years and 
our subscribers enjoy reading us throughout the 
world. So what’s so special about 

Palm Beach Life? 


= Beach Lite . 


12 issues, B15 
OO YES, 


| want to take advantage of the special offer 
for Palm Beach Life magazine and save $10.00 
off the newsstand cost. Please send me 12 monthly 
issues for $20.00. My cost is only $1.66 


per issue. 


Enclose an additional $5.00 for outside the continental U.S.A. L 


Palm Beach Life is a lifestyle magazine, with 
monthly features and sections of interest to 
everyone. It’s one of the best things Palm Beach 
has to offer. 

Become a part of this life and subscribe 
to Palm Beach Life for one year 
for $20.00 ... That's only 
$1.66 per month... A 
splendid value for discriminating 
readers. 
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Manor by the Sea 
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Palm Beach Style 
} 7 


Jean Schlumberger 
—Tiffany’s Most | 
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i 
Worth Avenue 
Celebrates Its 
50th Birthday 
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DAVID J. LANDAU A.S.1.D. & ASSOCIATES 
ARCHITECTURAL INTERIOR DESIGNS 


2000 Towerside Terrace 
Suite 1707 

Miami, Florida 33138 
(305) 891-0050 
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Maen of today’s interior design 
\philosophy i is credited to Elsie de Wolfe 
who established interior decoration as a 
Jprofession at about the same time Palm 
‘Beach Life was launched as America’s 


journal of society. 


. It was the turn of the century when 
gthe fastidious and fashionable Elsie had 
| ards printed announcing her availabil- 
Jity to “arrange” other people’s houses. 
: AS he had made a name for herself among 
| /New York socialites by transforming her 
own Irving Place brownstone from the 
dark and cluttered style of Victoriana to 
‘what would become a benchmark for 
flair and good taste. 

She painted dark walls white, and 
‘much of the dark furniture, too. She 
used light colors, lots of chintzes, mir- 
i | ors, and trellis for a garden look in- 
¥doors. She believed in decorating by a 

rocess of elimination, removing bad 
®furniture, bad art and unnecessary clut- 
her. 
| In one of her books of advice she 
said: “T believe in plenty of optimism 
jand white paint, comfortable chairs and 
llights beside them, open fires on the 
earth and flowers wherever they be- 


long, mirrors and sunshine in all rooms. 
Avoid over-careful decorations. The 
feeling of homeyness is lost when the 
decorator is too careful.” (Jane S. Smith 
provides wonderful insights into the life 
and career of the flamboyant Elsie in her 
biography, Elsie de Wolfe: A Life in 
High Style, reviewed by Palm Beach 
Life Book Editor in August 1982.) 


De Wolfe expounded such revolu- 
tionary ideas as choosing color according 
to exposure: “Never use yellow in a room 
with lots of sunshine.” And on the psy- 
chology of color: “Don’t make each room 
in asmall apartment a different color or 
you'll make yourself nervous.” On prac- 
ticality: “Black background chintzes are 
good for rooms that get wear.” On interi- 
or design: “It is more important that 
wall openings, windows, doors and fire- 
places should be in the right place and 
should balance one another, than that 
there be expensive and extravagant 
hangings and carpets.” 

Who could fault such basic logic? 
Many contemporary designers carry El- 
sie’s ideas into their own practices — 
“Use mirror everywhere but have it re- 
flect something nice” — ideas which are 


“THE ULTIMATE IN INTERIOR DESIGN” 


taught today in the curricula of leading 
schools of design. 

Many of Elsie’s ideas came straight 
from France as did many of the antiques 
she used in her decorating. Her great 
sense of style made her enormously pop- 
ular on both continents. Her first impor- 
tant commission to decorate the Colony 
Club came in 1905, marking the begin- 
ning of a career as professional taste- 
maker. Palm Beach Life’s first issue was 
printed in 1906, with many of Elsie’s 
influential friends listed as residents of 
the first “cottage colonies.”’ Elsie’s style 
and those of her successors have been 
chronicled on our pages ever since. 

South Florida interior designers are 
among the best trained and most cre- 
ative in the country, thanks to a growing 
and demanding population drawn from 
cosmopolitan centers of the world. In 
this issue we take a look at the styles and 
philosophies of some area designers. 
Chances are you will recognize many of 
Elsie de Wolfe’s ideas about simplicity, 
suitability and practicality — ideas as 
sound today as they were in Victorian 
times. 

— Doris Kidder Johnson 


FRANCES LEE KENNEDY, AAS. I. D. AINC= 


ORIGINAL INTERIORS ® CUSTOM FURNITURE ® CREATIVE ACCESSORIES @ EUROPEAN @ TRADITIONAL @ CONTEMPORARY 
ASSOCIATES: LARRY STAUFFER - JOANNE CAVANAGH 
351 PERUVIAN AVENUE - PALM BEACH, FLORIDA °® 655-7898 
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DESIGNER e STYLES 


nterior designer Yolanda Ahne has lived in 

Europe, Australia and the Far East and was 
trained at the Baker School of Sidney Australia, the 
London Art Institute, and the Arts and Crafts School 
of Detroit. She has acquired 30 years of design 
experience with her own firm, Yolanda Pty. Ltd. and 
now brings her expertise to Abramson-Vereen 
Associates, Inc. — the Boca Raton-based interior 
design and space planning firm which was formed in 
1978 by Chairman of the Board Robert Abramson 
and President Glenn Vereen. 

In the bedroom of Yolanda’s Palm Beach 
penthouse, she experimented with the relationships 
between antique bamboo, wicker and fabrics 
designed in cool colors. She believes “‘the 
conventional virtues of design can be achieved with 
ruler, calculator and textbook; but to surprise a little, 
to combine objects for living in a new and exciting 
way — this takes ideas.” 


Yolanda Ahne 


ark Andrews, ISID, 

completed his schooling in 
the Palm Beaches before moving to 
California, where for the past 18 
years he has designed interiors for 
some distinguished personalities 
and places, including Lady Sarah 
Churchill, Merle Oberon, Luis 
Estevez and the renown Beverly 
Hills restaurant, La Petite Maison. 
For this living room, he chose a 
12- panel Coromandel screen as a 
backdrop to vividly upholstered 
sofas and a sleek Lucite coffee table 
of his own design. Andrews insists 
that his client’s individuality be 
reflected through his work, and in 
this room, he chose to enhance his 
client’s favorite pieces through 
careful placement. 

Andrews has recently returned 
to the Palm Beaches, where he has 
established his own design firm — 
Mark Andrews Interiors of West 
Palm Beach. 


Mark Andrews 
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JORRELLS TASTE IN FINE HENREDON 
FURNITURE IS HIGHLY DEVELOPED. 


@ Strongly sculptural in feeling with an emphasis on geometric forms, the simplicity of this Henredon Scene Two 
Dining Room makes an elegunt and distinctive statement. @@ The finish is called “Alabaster,” the veneers created 
from the burls of white and olive ash. @@ View this impressive collection at Worrells and discuss your needs with one 
of the professional interior designers who staff our showrooms. @@> For fine furniture and exceptional accessories, 
seek no further than Worrells. 


910 U.S. 1, North Palm Beach 626-6100 
Royal Poinciana Plaza, Palm Beach 833-4433 
Store Hours Monday thru Saturday 9:30am-5:30pm 


In Michigan, gland 
Birmingham, Royal Oak, Ann Arbor 
See models furnished by Worrells in North Palm Beach at Old Port Cove. 
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fy arjorie Berg of Marjorie 
NM |. Berg Interiors in West 
Palm Beach believes her design 
firm’s responsibility is to 
successfully balance the physical 
needs of its clients with their 
personal tastes. In this dining 
room, the firm created the right 
“mood” for intimate dining, using 
an array of soft colors and 
delicately carved dining chairs. 
Marjorie Berg received her 
bachelor of science degree from 
Boston University and pursued her 
master of science degree in 
technology management from 
American University in 
Washington, D.C. Prior to opening 
her own design firm, she worked for 
D.V. Prieser Designs in Tampa, 
Fla. 


Marjorie Berg 


ye present our customers with perspectives 
that help them express their individuality 
with taste and elegance,” says Teena Blum, ASID, 
president of Blum’s of Boca — the retail furniture 
gallery she and her husband Peter have operated for 
the past 20 years. The business has developed into a 
complete interior and exterior design resource which 
also affords a complete custom facility for clients 
through Blum’s own carpenters, furniture refinishers, 
painters and upholsterers. For this dining room, they 
selected a thick vanilla wool rug and classic dining 
chairs uphoistered in creamy tussah silk to offset the 
natural stone and wood accents of the room. The 
result is an understated style that captures the 
essence of Florida living. 
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MURPH Ye 
‘pies 

Street, Florida Phone (305) 659-6200 

A Home Furnishings Trade Showroom _ 


FRA) 


D&D Centre of The Palm Beaches 401 Clemo 


SER 


Affordable Luxury. 


From Florida’s Oldest and Largest Carpet Company. 


All of the new 1983 fashion for long luxurious wearabilitv 
colors! Imagine, 28 to because it’s made of Dacron* 
choose from. Uncommonly polyester What a marvelous 
plush and extra thick Opportunity to save 


Soil resistant and 7 9 on this magnificent 
sq.yd. 


stain resistant Carpeting. 


Expert installation 
and padding available. 
Choose from hundreds of 
other qualities and patterns. 
Over 3000 designer colors. 


Cian Hack 


fine carpet fashions 
by Armstrong 


Luxurious Velvet Plush Carpet by Evans-Black 


¢ Miami ¢ Hollywood « Ft. Lauderdale * Pompano Beach « Boca Raton 
¢ W. Palm Beach « Sarasota « St. Pete * Tampa « Clearwater * New Port Richey 
¢ Orlando « Jacksonville * Ormond Beach « Brooksville 
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Ralph Glaser Jr. A.S.I.D. 
G. Dale Everett, A.S.I.D. 


622 Beachland Blvd, Vero Beach, Florida 32960 (305) 231-6323 
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tanley Stein, president of 

J.J. Chalk Inc. and 
graduate of New York’s Parsons 
School of Design, believes it’s the 
designer’s job to listen carefully to 
the needs of his client and to 
interpret and create an interior 
that satisfies those needs. This 
1100 square-foot model apartment 
is an example of how Stein, ASID, 
IDG, AFD, made the most of small 
space without diminishing the 
sensible, salable design. 
Architecturally styled ceiling 
mirrors, custom designed modulars 
in uniform tones and large abstract 
paintings achieved the 
unobstructed, expansive view his 
client wanted. 


Stanley Stein 


irginia Wesley Courtenay, 

ASID, says it is her firm’s 
objective to design an interior that 
befits her client’s lifestyle. She and 
her design team of Joyce Weakley 
Shore and Beverly Anne Bottosto, 
work to achieve this using their 
own cabinet makers, furniture 
finishers and installers. This 
master bedroom is no exception to 
their very personal approach. The 
custom-built fully upholstered bed, 
covered with a quilted pastel 
bedspread of stylized clouds, is 
flanked by two custom-made and 
custom-finished bedside tables. 
Woven silk accessories and 
turquoise walls, treated by 
mutations and gradual toning of 
color, create the restful 
atmosphere. 


MARTIN FINE/FORER INC. 


Beverly Anne Bottosto, 
Virginia Courtenay and 
Joyce Weakley Shore 


PALM BEACH LIFE — OCTOBER 1983 _ 


it ; Soy oe oo sapieetantieens artarnsesesen® ce etal Bo sauBisag s0ieyuy 


“TH'H'N ‘2u4y DpuDjO, 


uae 


P9SZ-LZE (Soe) HUDIW ‘eat Aa fexPHg ozs e 2669-266 SOE 
SUalIddNS © SYANNV1d JDVdS @suoly 


em ra 


A RAR EEA Ped Be 


5 et 


PIS EEE SR 


12D 


uring her commute 

between Florida and New 
Jersey, Design Center’s key 
designer and manager, Beth 
Paparone, formulates new concepts 
and designs for both a residential 
and commercial clientele for their 
newest branch studio in the Palm 
Beaches. This master bedroom, an 
uncommon blend of Far East and 
Near East cultures, features an 
eight-panel Oriental screen, solid 
brass bedside chests and a pair of 
Egyptian water jars. 


Jack Davidson 


Beth Paparone 


ack Davidson’s 30 years of 

design experience are 
reflected in the merchandise his 
retail design store displays as well 
as the services it renders. The 
furnishings and decorative 
accessories he offers include 
upholstered furniture, Victorian 
bamboo, Oriental porcelain and a 
range of fabrics such as batik, 
Dutch wax cotton and Guatemalan 
stripes. 

As a design firm, Jack 
Davidson Inc. specializes in 
residential interiors. In this living 
room, a Chinese area rug and white 
walls work as a neutral background 
for Davidson’s collection of antique 
and contemporary furniture. 
According to a spokesman for the 
Palm Beach firm, Davidson does 
not have a particular ‘look’ to his 
designs. “Mr. Davidson’s 
completed projects reflect the 
tastes and interests of the 
individual, which have been pulled 
together by his expertise.” 
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Photo: Michael G. Merle 


INIC. 


Florida 33445 Telephone (305) 495-1800 


Delray Beach 
Bud Merle, ASID - Jan S. Merle, ASID 


National ASID Interior Design Award winners 


Suite 504, 
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5365 West Atlantic Avenue 
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Pyle you can be comfortable with. 


We've been representing the finest lines 

in furnishings for over 34 years, with a quality 
Control, warranty, service and in-stock 
gr if your preference is contem- 
eclectic or period... 


i 4 i Wi a \ Sculptural Seating Collection by ALESSANDRO/SELIG 


Wholesale Showrooms: MIAMI, 3300 N.E. 2nd Ave. 
| For more information on our full service facilities, WRITE FOR A FREE BROCHURE. 


President 


-AS.LD.,LB.D., 


commercial @ residential 
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(305) 659-5477. 


| 501 South Flagler Drive, Suite 507 
West Palm Beach, FL 33401 
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Charlotte Finn 


Allen Holmes, who has 

been a designer in the area 
for the past 12 years, does not 
ascribe to any style in design; 
instead, he chooses the best 
elements from a variety of styles to 
satisfy the expectations of each 
client who visits his Jupiter, Fla. 
showroom. For the living room of 
this apartment in Hobe Sound, 
which serves as a winter beach 
house for a Winnetka, III. client, 
the firm designed a light, casual 
and carefree room with “lots of 
color.” Although he and his staff 
specialize in furnishings and 
accessories for residential interiors, 
including recent projects in 
Kennebunkport, Maine and North 
Brookfield, Mass., he has also 
completed commercial and marine 
projects — and recently the firm 
has expanded into a separate 
full-time commercial design 
division. In every instance, Holmes 
emphasizes that personal 
involvement and versatility in 
design contribute to the success of 
each commission he accepts. 


‘n this master bedroom, 

-. function is as much a part 
of its appeal as designer Charlotte \ 
Finn’s contemporary style. She 
chose a monochromatic color 
scheme and mirrored one wall 
behind the bed to create the 
spacious look she wanted. The 
room’s valued feature, however, is 
the wall-to-ceiling storage and 
television unit you see reflected in 
the mirror. Finn paneled the 
entrance door of the room in the 
same high-gloss laminate she used 
to panel the storage unit, in order 
to carry out the smooth continuous 
surface appeal found throughout 
the overall design. 

This room embodies Charlotte 
Finn’s personal, practical design 
approach, which she also applies to 
her commercial commissions. A 
member of the ASID, her full 
schedule usually includes jaunts 
between her offices in White 
Plains, N.Y. and Palm Beach. 


| CUSTOM BUILDERS 
OF ALUMINUM MOTOR YACHTS. 


BUILT-IN OUR TRADITION |; 
OF EXCELLENCE. 


his 18-year-old beachfront 

apartment was redesigned 
by Betty Levine & Associates to 
incorporate the small living area, 
dining room and kitchen into one 
spacious area. Their design 
features a wicker sofa upholstered 
in raspberry ultrasuede and 
enhanced by hand-painted poplin 
pillows. To carry out the room’s 
natural look, Levine & Associates 
tiled the floors in white earth stone 
and covered the walls with natural 
twine sisal. 

Betty Levine, IDG, NHFL, is 
president of the design firm and 
has practiced her art in the Palm 
Beaches for the past 10 years. 


David J. Landau 


Betty Levine 


ince David Landau, ASID, 

of Landau International 
Designs of Miami had always 
thought it stimulating to create 
environments for other people, it 
seemed natural for him to study 
interior design. He received his 
liberal arts degree from 
Pennsylvania State University and 
continued his studies at Parsons 
School of Design and later at the 
Chicago School of Design. 

The ease with which he 
pursued his education also seems to 
personify his design approach. In 
this living room, a sectional sofa 
and complementary chairs in 
hand-painted silk are ideally 
situated by the custom-built bar 
for convenient entertaining. A large 
antique incense burner (circa 
1860), emblazed with the imperial 
Satsuma family crest, is placed 
prominently atop a nearby table. 
Overlooking the living room, which 
features a fireplace designed by 
Landau, is part of an extensive 
gallery built to display a treasured 
art collection. 


PALM 
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DESIGNER *® STYLES 


ud Merle, ASID and Jan 

Merle, ASID, the 
father-son design team of Bud 
Merle Associates, Inc. of Delray 
Beach, have been well known in 
south Florida for over 12 years. 
Though they specialize in custom 
residential interiors, their 
commissions also include yachts, 


corporate offices and public spaces. 


This custom designed living 
room/dining room features a 
monochromatic background with 
jewel-toned accents in the artwork 
and accessories. The overall design 
of the home, which involved major 
structural renovations, was the 
result of a two-year collaboration. 
According to Bud Merle, their 
involvement with clients is often a 
deep, personal one. “We invest a 
great deal of ourselves in each 
project, carrying it from inception 
to completion.” 


rank Lincoln Interiors of Vero Beach covered 

the ceiling and walls of this living room in 
luxurious ultrasuede. The room also features an 
exquisite pair of ornate Louis XVI chairs and antique 
Oriental accessories. Frank Lincoln, president of the 
36-year-old firm and member of the ASID, imparts a 
pure, classic styling to both traditional and 
contemporary designs. He is a graduate of Parsons 
School of Design and the College of William and 
Mary, and his firm has been featured in a number of 
interior design publications. 


Jan Merle and 
Bud Merle 
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Photography by Dan Forer 


Yacht, “Heaven Can Wait” 


Aloove, Main Salon 
Right, Dining G Lounge Salon 


SKLARIN INTERIORS 5353 N Feder Highway Ft. Lauderdale, Florida 33308 
Ft. Lauderdale 491-O905 Miami 945-080 
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English 18K Gold and Amethyst Four-Piece Set, Circa 1870. 


Public Auction to include outstanding 
collection of antique European and American 
_jewelry, English and Irish Silver, European and 
American furnishings and paintings, 17th and 

18th century engravings. 


1) French Empire Revival 18K Gold and Painted Gold Medallion Necklace and Earring ie AUCTION: 


Set, Circa 1860. 
et, Circa Friday, October 14, 1983 at 7:00 p.m. 


2) Cherrywood Bonnet Top Highboy, Connecticut. 
3) Child Group Portrait, Armerican School, New York State, Circa 19th Century. Sunday, October 16, 1983 at 1:00 p.m. 


58” High x 43” Wide. 
4) George Ill Irish Silver Epergne, 


~~" Hollander Gallery, Ltd. 


APPRAISERS, AUCTIONEERS AND BROKERS OF FINE AND DECORATIVE ARTS + 4606 N. Wilson Drive - Milwaukee, Wisconsin 53211 - (414) 962-0031 
* |llustrated color catalogue available for $10.00, by mail $12.00. 
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‘he Fran Murphy Showroom displays 
imported and domestic furnishings typified 
by this stunning acquisition from one of the 
designer’s recent trips to Italy. Upholstered in white 
silk, this continental high-back chair provides a 
dramatic presence in addition to a comfortable, 
practical purpose. 

Fran Murphy is one of the earliest pioneers to 
the West Palm Beach design district, having moved 
her operation from the Miami area eight years ago. 
Fran maintains a staff of designers who are 
commissioned for assignments around the world, 
including a recent commission in Andraix, Majorca, 
where she will personally oversee the installation of 
the project. 


Fran Murphy 


hen a client has more than 

one residence, it is always a 
challenge to design a second or 
third home that is truly distinctive. 
Richard Plumer Interior Design of 
Miami assigned such a challenge to 
designer Margaret Webb DeHass, 
ASID, whose 35 years of experience 
with the design firm makes the 
challenge a welcome one. In this 
bedroom, she complements a wood 
and mirrored canopy with a 
headboard of rich fabric and 
mirrored glass. Soft lighting and 
her selective use of color also 
contribute to the room’s elegant yet 
serene ambience. 

Ms. DeHass graduated from 
the John Heron School of Art and 
Design and now resides in Miami 
Beach. 


Margaret Webb DeHass 


PALM BEACH LIFE — OCTOBER 1983 


CHARLOTTE FINN, INC., INTERIOR DESIGN 
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™» oche Bobois, the south 
Florida European furniture 
i : showroom, has recently opened a 
"a new location at Crystal Tree Plaza 
Se in North Palm Beach. The 
; . showroom, which includes 
numerous galleries featuring 
contemporary classic designs, 
spotlights the well-known Les 
Natureles and Les Provinciales 
collections. Additional vignettes 
are also displayed along a 
landscaped walkway in a satellite 
showcase. The 6,000 square-foot 
showroom is a companion to the 
PSR ee ae Miami branch, both known as 
‘ south Florida trendsetters in 
contemporary styling. 


or the living room of this 
_ early 19th-century 

residence, Sandpiper Interiors, Inc. 
ly of West Palm Beach chose 
contemporary accents and a lively 
latticework patterned carpet to 
“update the mood” of the room 
: without detracting from its 
. _ architectural charm. 
The design firm is noted for 
interior and exterior alterations 
and designs for commercial and 
residential clients. In addition to 
the services the design staff 
provides, the firm also carries a 
selection of fabrics, wallcoverings, 
draperies and carpets, including 
Orientals and custom-ordered 
ie Dhurries. According to Terry 
: Michael Scott, a partner in the 
firm, Sandpiper Interiors is well 
known for period restoration. 


Terry Michael Scott 
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arsha Shane, IDG, NHFL, has been 

satisfying the needs of both residential and 
commercial clients since 1978. Creating space that is 
functional as well as attractive is a design approach 
her primarily professional clientele appreciates. At 
the request of one law office in Fort Lauderdale, her 
firm redesigned a waiting area that was previously a 
front room of a 43-year-old home. Without 
disrupting the room’s architectural design, her firm 
installed built-in seating to accommodate 10 
additional people. Restored hardwood floors, 
macrame window treatments and an Oriental-type 
area rug in warm golden tones create the pleasant 
ambience. 


Marsha Shane 


oy Sklarin launched 

Sklarin Interiors of Fort 
Lauderdale in 1976, a firm which 
specializes in the interior design of 
yachts, residences and commercial 
spaces. Sklarin’s designs are 
contemporary at all times because, 
as he points out, “contemporary 
design is truly the vehicle of 
creativity.”’ He believes that only 
with new materials and new 
methods can a designer create a 
totally original design. 

For the yacht, Heaven Can 
Wait, Sklarin used etched glass, a 
sculptured carpet and striking 
contrasts in color to create the 
feeling of a slick Manhattan 
pied-a-terre on water. 


MARTIN FINE/FORER INC 


Roy Sklarin 
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The conscientious coupling of Science & Art. Contract & Residential Interiors. 305/684-6821 
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Marsha Shane’s 


CLOSET SPACE 
SAVER SYSTEM 


Maximum Hanging Capacity 
“The Pivoting Hanger System” 


1. Increase capacity ¢ Total concept, built-in dressers, 
chests, shelf units 

2. Garments hang neater ¢ without wrinkles ¢ rubber 
coated ¢ nothing slips 

3. Flush mount system allows short or long garments 
to hang in same area 

4. Dollars saved on cleaning and ironing help defray the 
costs ¢ Closet moves when you do ® Easily re-installed 


THE ULTIMATE HANGING SYSTEM 
ORGANIZATIONAL DESIGN ¢ CLOSETS 
BY APPOINTMENT ONLY 


te WEEE 


120 S. University Drive « Plantation, Florida 33324 


Dade: 305/947-8111 Broward: 305/475-0600 Palm Beach: 305/838-8711 
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orothy Ganem, president of T.G. Designs, 

Inc. of West Palm Beach, attended Southern 
Methodist University in Dallas, Texas and worked in 
Washington and New York before accumulating 12 
years of design experience in the Palm Beach area. 
She and Carol Lovold, a designer on the T.G. Designs 
staff, approach each interior on an individual basis, 
striving to develop an environment characteristic of 
their client. 

For the living room of a Fort Lauderdale home, 
which serves as a retreat for one New York-based 
family, the firm created a contemporary setting with 
ethnic accents. The room features an African Dogan 
door on the wall, and ornamental batik pillows which 
enhance the upholstered sofa and cushioned wicker 
chair. 


Dorothy Ganem 


= 0 create imaginative and functional interiors 
_ for residential or commercial use is the 
objective shared by the Spectrum Interior Design 
and Space Planning team guided by founder and 
president, Susan Schuyler Smith, ASID, IDB. 

The dining area/library of this Boca Raton 
penthouse typifies the Spectrum approach to design. 
Because this particular client wanted a functional, 
understated interior that served as a backdrop for 
both their ocean view and private collection of 
primitive art, the West Palm Beach design firm chose 
custom bookcases not only to stock books but to 
frame the panorama. The subtle use of color also 
works to enhance the vista and the interesting 
interplay of textures. 


Susan Schuyler Smith 


ACK. 


INTERIOR DESIGN 


4VIA PARIGI PALM BEACH, FL 33480 Office (305) 659-0633/Shop (305) 655-0906 
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¢~ tephen McDowell, IDS, of 
... Trio Designs in Palm 
Beach Gardens pays great 
attention to the mood his clients 
wish to project through interior 
design. From experience in 
contract residential design and 
theatrical and media design, 
McDowell can create the ambience 
a client seeks through a careful 
selection of furnishings and 
accessories. In this bedroom, 
McDowell uses color to make the 
small room seem spacious. The 
bold hues he chose also create the 
sense of drama this particular 
client wanted. 
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i hether William Van Cleave, 
owner of Van Cleave 
Interior Design of Fort Lauderdale, 
creates an interior for the Biltmore 
| in Palm Beach, a yacht in Panama 
is or a condominium on Turnberry 
Isle, a close rapport with his clients 
and an attention to detail are of 
primary importance. The master 
bedroom of the Turnberry Isle 
condominium his firm designed for 
: one couple carried out an art deco 
i theme. The room features a 
iit curvilinear platform that acts as 
the bed frame, an art deco gold and 
crystal lamp and the decorative use 
of carved glass, which they’ve 
placed in front of the mirrored 
walls. 


KIM SARGENT __ 
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2980 North Federal Highway, Boca Raton, Florida 395-5212 


and Blums Patio Shops in Boca Raton, North Palm Beach, and Stuart 
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Introducing 
a superlative 
collection of 

fine furnishings 
and accessories 
spanning the 
globe and 
the centuries. 


To the trade 


fact 


325 Clematis Street 


ei sos itd. 


West Palm Beach eFlorida 33401 


we Offer you quality that endures 
combined with good design in... art, 
artifacts, antiques, accessories, ceramics, 
lamps and mirrors, custom wool and 
handpainted silk pillows and fabrics, 
paintings by michele camp, rusted iron 
sculpture by paul kopp, ... representing 
lacaplast™ by antel designs, chesapeake 
sofas, sleep sofas and chairs, marcella 
david custom lampshades, rattan 
specialties ... our own collection of 
madagascar, lacquered, mica and steel 
furniture, and introducing custom upholstery 
by jesmi designs ... 


(305) 655-4325 


BAGINDD PIeINTS 
2706 NW 31ST AVENUE 
FT. LAUDERDALE, FL 33311 
305 484-5432 


MANUFACTURERS OF 
ORIGINAL SCREEN PRINTED - 
WALLCOVERINGS 
AND FABRICS 


“HARMONY” Available in stock or custom colors. 
Fabric & Wallcovering with 2 companions. 


TRADE ONLY FACTORY SHOWROOM 


BAGINDD PRINTS 


- 2706 N.W. 31st Avenue, Fort Lauderdale, Fla. 33311 


Also Available at Krupnick Bros. Showroom, 74 N.E. 40th Street, Miami 
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6100 NORTH A1A, VERO BEACH / 75 PLANDOME ROAD, MANHASSET 
FLORIDA 32960 PHONE 305-231-1420. / NEW YORK 11030 PHONE 516-627-0189 
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alph Glaser Jr., ASID, and 
G. Dale Everett, ASID, of 
Vero Beach Interiors choose to 
blend the traditional with the 
contemporary, and this office — 
comprised of many distinctive 
features — is no exception. They 
have chosen brass moldings along 
the gold-leaf papered ceiling and a 
brass etagere (which supports an 
authentic African sculpture of a 
Hornbill) to complement a very 
contemporary lacquered desk and a 
Be traditionally styled leather 
. Sa a i= ns : . fee armchair. In every instance, the 
ed otis = firm emphasizes the importance 
it places on the “detail” of its 
designs. 


G. Dale Everett and =~ 
Ralph Glaser Jr. 2 


like a room or a home to |. i 
reflect my client’s very ‘4 oat A aes de 

personal lifestyle — not my own,” Hf 
says Nan Scott, ASID, a designer 
who has worked for Worrells 
Interiors for the past four years. 
Worrells, with locations in Palm 
Beach and North Palm Beach, 
stocks furnishings in both 
contemporary and traditional 
styles. Each store, which offers a 
complete design service for the 
retail customer, accepts 
commercial and residential 
commissions. 

For the living room of a model 
apartment in Old Port Cove, 
Worrells wanted to take advantage 
of the apartment’s panoramic view 
and at the same time enliven a 
not-too-sunny northern exposure. 
They chose a large brightly 
i : upholstered sectional as the room’s 
Po main feature and added wood 
ve - violet accents for extra warmth and 

appeal. 


ee S Nan Scott 
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PP RICHARD PLUMER INTERIOR DESIGN 


Miami 33137. 155 NE 40th Street. 305/573-5533 
South Miami 33143. 5838 SW 73 Street. 305/665-5733 
Vero Beach 32963. 2945 Cardinal Drive. 305/231-4166 
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G. Winslow Denison 


¥ ay Kuster, president of 
. Euster Furniture of 
Miami, is well known as a 
corporate strategist in the south 
Florida home furnishings 
industry. His quick awareness of Jay Euster 
market changes has enabled him to stay ahead of the 
challenging demands of the industry. Euster’s 
philosophy, which he has carefully developed over 
the past 35 years, consists of maintenance of the 
firm’s closed showroom status as well as its quality 


and service. 
FACT AND 
FANTASY 


P hyllis Levy, president of 
“ Fact & Fantasy of West 
Palm Beach, graduated from 
Willsey Institute of Interior 
Design and pursued her career 
Phyllis Levy in New York and Florida before 


-~ Winslow Denison and her 
¥. staff at Yacht Interiors of 

Fort Lauderdale designed the main 
salon and dining area of the yacht 
Ar-Gedilla using a mixture of 
Oriental and contemporary 
furnishings. According to a 
spokesman for the firm, designing 
the interior of any seagoing vessel 
is a challenge, since resolving the 
problem of limited space comes 
with the territory. 

Gertrude Winslow Denison, 
owner of the design firm, believes 
that people are more sophisticated 
now. “They used to be happy with 
anything the industry had to give 
them. Now they want to live on 
board the way they’re used to living 
in their own homes.” Yacht 
Interiors, which specializes in the 
custom design and decorating of 
motor yachts and sailing vessels, 
has for the last 20 years worked to 
satisfy these expectations. 


opening the showroom in 1979. 

Since the design showroom serves interior designers, 
architects and their clients, Ms. Levy keeps in close 
touch with the most sophisticated furnishings and 
accessories available in the market, through frequent 
trips abroad. As a result, her showroom boasts an 
extensive collection of art, accessories and antiques. 


.ENNEDY 


he Palm Beach design 

firm, Frances Lee 
Kennedy Interiors Inc., features 
a spectrum of custom 
furnishings from priceless Frances Lee 
antiques to the newest, Kennedy 
contemporary lines. Walls, floors and architectural 
details are always treated carefully in relation to the 
furnishings and accessories the firm chooses, 
according to the firm’s president, Frances Lee 
Kennedy, ASID. Ms. Kennedy, who lists among her 
credits environmental design, color consulting and 
residential and commercial clients, is a graduate of 
Drake University’s School of Design and has lived in 
Palm Beach for the past 14 years. 
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©Roche-Bobois USA 1982. 


Ni 


ROCHE-BOBOIS| 


Pure feather wrapped in soft leather...designed by G. Benoit. Only at Roche-Bobois stores. 


Paris e Bruxelles e Geneve e New-York e Washington, D.C. 
Beverly Hills ¢ Boston e Chicago « Houston e Miami e Montreal ¢ Palm Beach e San Francisco 


i 3550 North Miami Avenue e Miami, Florida 33127 e (305) 573-5855 

| Crystal Tree Plaza e 1201A U.S. Highway #1 e North Palm Beach, Florida 33408 e (305) 627-4559 
: 
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BUSINESS REPLY MAIL 


FIRST CLASS PERMIT NO. 39 PALM BEACH, FLORIDA 33480 


POSTAGE WILL BE PAID BY ADDRESSEE 


PALM BEACH= 


CIRCULATION DEPARTMENT 
PO. BOX 1151 
PALM BEACH, FLORIDA 33480 


NO POSTAGE 
NECESSARY 
IF MAILED 
IN THE 
UNITED STATES 


Please enter my subscription 
to Palm Beach Life at Hf 


the newsstand price: ‘ e & ig WB One ee crs oot 
ee TRICE. ONLY $1.66 _| 
MONTH. 


12 issues for $20.00 _ 

Eko ee PER 
CL) BILL ME (1) PAYMENT ENCLOSED 
L) VISA CL] MASTER CARD 


SIGNATURE 

CREDIT CARD NUMBERS eee EXP Awe: 
YOUR NAME (Please Print) 

ADDRESS 

CITY 2 ee ae En Ee ZIP 


SEND THE FOLLOWING GIFT SUBSCRIPTION: 


NAME 
ADDRESS 
CITY STATE 


SIGN MY GIFT CARD AS FOLLOWS: 


TOTAL SUBSCRIPTIONS 
Erclose an additional $5.00 outside continental U.S.A. 


THE NEW NORLAND NANNY 
(Continued from page 56) 

If ever a house was entitled to a 
history, it is Denford Park near Hunger- 
ford, set in one of the most beautiful 
valleys of north Berkshire. Nearby are 
| the remains of a Roman villa and at the 
jold coaching inn in Hungerford itself, 
i given to Anne of Cleaves by Henry VIII 
}as part of her dowry, William Prince of 
Orange received in his bedroom at the 
| Bear, as it is called, a letter from King 
James in which he relinquished the 
}throne. During the civil war Charles I 
made the inn his headquarters from 
Nov. 16 to 19, 16438, but that’s another 
story. The middle part of Denford was 
built in 1797 for the Cherry-Garrard 
ifamily. It was Apsley Cherry-Garrard 
1 who accompanied Scott on his ill-fated 
_ Antarctic expedition in 1910. The next 
owner was Sir Harrison Hughes, who 
added the two wings onto the house and 
who married a devoutly religious French 
~ woman. When she died prematurely, 
| the house and its grounds were left to a 
| French holy order of nuns. They opened 
| a convent school and also built onto the 
| building — with total disregard for plan- 
ning and building requirements or taste 
'— a chapel and various other rooms. 
During the war the house became an 
American army base. 
| It was sold to the Norland Institute 
‘in 1967, which then moved out of its 

London base, which it had occupied 
since the early part of this century. Sur- 
| rounding the house are more than 150 
acres of park land. Two long entrance 
| drives give visitors a panoramic peep of 

the mansion through the trees as they 
| approach the pillared portico. There are 
| tennis courts and a swimming pool, and 
i) a walled kitchen garden. 


So exclusive and sought after, and 
such a status symbol nannies have be- 
come (and especially the Norland nurse 
| variety), that the girls and their distinc- 
| tive uniforms have attracted unscrupu- 
| lous imitators. To protect the reputation 
| of the college and its standards, and the 
future employment prospects of the 
girls, Norland’s management has gone to 
considerable lengths to stem the flow of 
“forgeries.” They operate the only offi- 
| cial Norland Nanny Employment Agen- 
' cy. They keep records of all the girls who 
have been through the school, but by far 
the most effective method has been to 
stem the source of that most famous of 

Norland trademarks, the uniform. Har- 
rod’s, the shop that keeps the royal fam- 
ily stocked with everything from 
) “smalls” to pate de foie gras, is the only 
place in the world where the hallowed 
‘garment is sold. 
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But before the store will part with a 
garment a customer has to quote a spe- 
cial number, like a code or a safe combi- 
nation. If the number is wrong then Har- 
rod’s checks with Norland. This simple 
vetting procedure has led to many a red- 
faced girl making a discreet exit from 
the store. Like Cinderella leaving the 
ball without her ballgown, the girl isn’t 
dressed for the part. 

A familiar sight at the college are 
the frantic mums in tweed skirts driving 
slightly battered station wagons, the 
ones where the dogs, usually two black 
Labradors, are confined to a tiny area 
behind the backseat, separated from the 
rest of the car by wire mesh that’s so 
strong it would hold a Tyrannosaurus 
Rex. These ladies are the ones who bring 
the live experiments (the children) or 
the student experimenters (the student 
nurses). For there is a certain interde- 
pendency, which is what makes the col- 


‘When a girl is 
qualified, she’s 
apt to be in the 
super tax.bracket .. .’ 


lege such a wonderfully alive place and 


such a sound academic institution. The 
babies and the children that the girls 
learn how to manage are not dummies or 
plastic dolls, but real children, and they 
come to Denford not simply as guinea 
pigs but for a variety of practical rea- 
sons. 

Norland acts as an upper-class 
nursery school where mothers, most of 
whom are locals, can bring their children 
from age 3 to meet other children, and to 
learn and play among children of their 
own background. It’s also a good meet- 
ing place for the mothers. 

The west wing, or the residential 
nursery, takes children from between 3 
months and 7 years on a short-or a long- 
term basis. It’s a sort of ‘“‘babies’ Clar- 
idge’s.” The people who make use of this 
service come from all walks of life. For 
example, nearby is a very exclusive 
health farm. While the mothers spend a 
few days under the sun getting a tan and 
losing a few pounds, their babies spend 
their days playing and gaining a few 
pounds. If a wife wants to accompany 
her husband on a business trip, or a 
couple wants to go away on a holiday or 
get divorced, or when diplomats have to 


go on overseas assignments, Norland 
will look after the children. Sometimes 
babies are sent simply for an overnight 
stay, instead of the parents arranging for 
an overnight babysitter. The parents are 
happy because they know their child is 
getting the best care available. 

Norland is proud of one aspect of 
this service. It is not uncommon for a 
child care officer to leave a child with 
them while the parents try to sort out a 
difficult matrimonial problem. 

One of Norland’s clients is a career 
girl with a job that takes her around the 
world. She had a baby and decided to 
keep it. She keeps her child at the nurs- 
ery whenever she is away. Soon she will 
be in the country permanently and her 
child will join her in her new home. 

On rare occasions things have 
turned sour for Norland’s management. 
Even though their residential baby reg- 
istration procedures are comprehensive, 
on occasion they have been circumvent- 
ed and babies have been abandoned. 
Nowadays, if children are left in the 
residential nursery for long periods, and 
visits by the parents or guardians begin 
to become sporadic, Norland’s manage- 
ment immediately steps in to make sure 
the child does not suffer. In no way will 
the college accept parental rights for any 
child. 

In one of the rooms near the resi- 
dential nursery stand row upon row of 
sleek, shiny prams. With their heavy 
springs and immaculate coachwork sit- 
ting on substantial chasses, they’re built 
like tanks. Most of them have beautiful, 
lacy sun canopies hovering over them, 
supported by wires, like the shrouds of a 
yacht. Above the wall a solitary notice 
proclaims, ‘‘All prams should be 
stripped everyday before 6:30 p.m. and 
the sheets and pillows taken to the nurs- 
ery. The hoods must be put up, storm 
cover on and sun canopies removed and 
stacked neatly in the “quiet” room. 
“Thank you” prams are.a watershed in 
the history of nannies in that they en- 
abled the nanny for the first time to take 
her charge out of the house regularly and 
in so doing probably improve their 
health. It also enabled the nanny to meet 
other nannies and so enjoy her life more. 
Being one of the hallmarks of nanny- 
hood, the pram plays an important part 
in a student nurse’s life. She receives 
instruction on pram maintenance and 
repair. On most days, except when the 
weather is really bad, prams can be seen 
criss-crossing the gravel drive, which re- 
sembles a busy freeway intersection. Oc- 
casionally, a nurse will accompany a 
friend as they walk along together, talk- 
ing as they go, with their shiny-spoked 
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wheels nearly touching, observers are 
perhaps reminded of the chariot race in 
Ben Hur. 

To become a student nurse at Nor- 
land, the girl first must overcome all the 
obstacles placed in her path. Demand 
far exceeds the supply of places, and, 
therefore, the college can afford to be 
very choosey and set the highest stan- 
dards. Once accepted, a girl’s course of 
training is divided into six terms that 
extend over 22 months. During this peri- 
od there are five holidays amounting to 
10 weeks, plus two half-term breaks. 
Students attend lectures throughout 
training, which includes an integrated 
course of theory and practice. Subjects 
studied include child psychology, educa- 
tion, first aid, care of sick children, cook- 
ing, sewing, various crafts, and apprecia- 
tion of art and music. Their training 
allows them to work in each area of the 
college and so they encounter children of 
all ages and at every stage of develop- 
ment. Toward the end of the course, 
students are encouraged to attend doc- 
tors’ surgeries and clinics, and to visit 
school dentists and community service 
agencies for children. 

In the sixth term, three months are 
spent in carefully selected hospitals, 


working in maternity and children’s 
wards. Naturally, there are examina- 
tions and one of the most important is 
the National Nursery Examination 
Board’s Diploma. The Norland Prelimi- 
nary Certificate is awarded on a continu- 
ous assessment of practical and academ- 
ic work. But the pinnacle of nannydom, 
the diploma, plus the Norland badge, is 
awarded only to those students who 


‘Churchill provided 
for his nanny Everest 
until she died. . .’ 


complete nine months of satisfactory 
work as a probationary nurse in a private 
residential post. 

At the time of this writing, the fees 
for the course amount to $10,625, $85 
registration fee and $246 for the uni- 
form. Some of the student nurses at 
Norland wear a pale blue uniform; these 
girls are known as maidens. They are 
lucky students who pay only half the 
fees, in return for which in their first 


year they help with light domestic tasks | 


that help keep the college running 


smoothly. It is not uncommon for grants | 
_to be made to enable girls to attend the | 


college who would otherwise be unable 
to afford the fees. 

The atmosphere at Norland is redo- 
lent of most schools. There are corridors, 
elegant though they may be, and there 
are classrooms with blackboards, mostly 
covered with illustrations of things like, 


what happens to food as it passes 
through a baby and how teeth grow. All | 


fascinating stuff. The girls obviously are 


dedicated to their chosen careers. In a | 
beautiful, oval classroom with a large | 


Georgian window looking out across the | 


undulating Berkshire Downs, a group is | 
listening to a lecture on what is termed | 


“non-accidental injury to children.” 


They are intelligently discussing 
the subject with a very knowledgeable | 
Scottish tutor. While they talk, history, | 


in the form of a small museum of Nor- | 
land artifacts, stares at them through | 


the glass doors of the elegant, bow-front- 


ed cases displaying beautifully made | 
and embroidered baby clothes protected | 
from dust, inquisitive hands and the | 
ravages of time. What became of the | 
Nanny who made them? There’s a faded | 


john mitchell 


an 


i Mitchell lites 


birmingham 


155 worth avenue, palm beach, 833-8207 
boca raton, 392-0669 


member e 


126 


palm beach 


american society of interior designers 


CUilson’s 


“The Gallery” 


“Third Generation of Wilson’s 
Now Serving You” 


415 Federal Highway, Lake Park, FI. 


845-6868 
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‘sepia photograph of Norland nurses on 
the beach at Bognor Regis. In terms of 
what life was really like for a Nanny at 
the turn of the century probably the 
| most revealing documents are the certif- 
‘icates (school reports). One is about a 
girl named Margaret Walker. She is 
marked for a variety of things including, 
“tact with servants.” For neatness, she 
elicits the verdicts “indifferent.” The 
: report shows she was employed in Bish- 
ops Canning Vicarage in Devizes, as part 
of her training. It was signed by Mrs. 
Emily Ward herself. 

The principal of the college in no 
way resembles her eminent predecessor 
and founder, except in her shared belief 
in the principals and precepts of Froebe- 
lism. As young and beautiful as she may 
be, Louise Davis runs the college with a 
sense of friendly, efficient, Materfamili- 


'as. Students running along a corridor 


will stop in their tracks when they see 
her or will rise to their feet when she or 
any other member of the staff enters a 
room. Her academic background, which 
‘includes nursing qualifications, makes 
-her eminently suitable for the job. Her 
youth clearly makes it easier for her to 


' understand the needs of the young wom- 


en students. One of her jobs is the unen- 


CHRISTMAS STARTS IN OCTOBER 
AT MOYA STUDIOS 


Yolanda and Mike Moya 
A Team, Creating Distinctive Portraits 
Wedding Specialists 


poor 1 MMIOWA 


Mike Moya, Master Photographer 
West Palm Beach 


4212 South Dixie 


CALL TO ARRANGE YOUR CHRISTMAS SITTING 832-8457 
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viable task of selecting only a few girls 
from the many who apply. Her choice 
between two applicants of equal ability 
and background would be for the girl 
with a genuine desire to do the job: “Just 
liking children is not enough,” she says. 
When the girls enter their probationagy 
period with a family, she reminds them 
they only get out what they put in. She is 
a great believer in the girls learning to 


‘Norland also acts 
as an upper-class 
nursery school. . .’ 


critically appraise their views and their 
knowledge. There is no doubt that her 
direction, under which the college has 
seen the resurgence of the nanny profes- 
sion, is going to be a crucial factor in the 
future growth of nannying. 

Fennella is 6 months old. She lies in 
a room that looks like the set for a baby 
food commercial, with brightly covered 
walls festooned with “Peanuts” posters. 
Mobiles of farm animals dangle and turn 


appointment. 


ASSOCIATES. 


NORMAN LEVIT and KATHY 


aimlessly in the warm breeze drifting 
through the open window. It’s quite a 
big room, because in the residential 
nursery a nurse sleeps in the same room 
as her charge. Above Fennella’s cot is a 
note, written by her nurse, which lists 
Fennella’s routine: 7:30 a.m. wakes up 
(approximately); 10:30 a.m. rides in 
pram, then sleeps for an hour (sleeps in 
the supine position). There’s a little note 
at the bottom, ‘“‘adores walks.” 

It’s now late afternoon. Fennella is 
fast asleep. Some girls pass by on their 
way to a classroom. Outside, there are 
children from the day school pushing 
prams and toys around a sandpit. The 
sun is getting cooler as it dips below the 
tall oak trees at the end of the drive. One 
girl is sitting in a window catching up on 
some homework as she watches her 
charge sleeping in a pram. In the resi- 
dential nursery, a group of children are 
about to start their tea, which has been 
prepared by the girls. After a while it 
becomes like a zoo at feeding time: 
There are cake and juice and shrieks and 
laughter... Childhood — what wonder- 
ful memories! O 


Evan Morgans is a free-lance writer 
based in London. 


VILLA FLORA 


AN ORIGINAL MIZNER CREATION (1924) RESTORED TO 


PERFECTION. 


Located in the center of town and fronting the ocean (202 feet) ona lavishly 
landscaped 1% acres. VILLA FLORA consists of a grand entrance hall, a 
cloister, a grand ballroom, dining room, man’s lounge, master bedroom with 
sitting room, four guest bedrooms and baths, a marble exercise room with large 
jacuzzi, spacious modern kitchen, elevator and much more. Ceilings in all 
major rooms are high with decorated pecky cypress. Outdoor entertaining 
area: upper deck patio, lower deck pool-patio and fountain. Entire property is 
walled in for privacy. VILLA FLORA is a magnificent example of the type of 
home Palm Beach is famous for. EXCLUSIVE. (H-352) Inspection by 


SHAPIRO, REALTOR 


Open seven days a week with a multi-lingual staff. 


Martha A. Gottfried. Ly 


Licensed Real Estate Broker 


241 Worth Avenue 
and 328 Royal Palm Way 


(305) 655-8600 
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Beauty LOM tEo 


Art Galleries 


ARTIQUE ENTERPRISES, INC. 689-2415 
Art Restoration. 

Conservation. Cleaning. 

Gold Leaf Frames Reguilded. 

6537 SOUTHERN BLVD., WEST PALM BEACH 


Sculptors Supplies & Services 


MONTOYA ART STUDIOS 832-4401 
Sculpture mounting & bases, carving 
stones from around the world, tools, 
bronze casting, restoration and 


hand-carved alabaster furnishings. 
4110 GEORGIA AVE., WEST PALM BEACH 


Sipe. Automotive 


Body Repair/Paint 
PERFECTION AUTO BODY 833-5122 
Your complete foreign & domestic service 
center. Quality repairs - complete 
body & paint shop. We also do auto-glass. 


Insurance Work - Free Estimates. 
4404 GEORGIA AVE., WEST PALM BEACH 


Sales & Service 


NOSTALGIA CARS OF THE PALM BEACHES, 
INC. (305) 659-7492 

A fine selection of pre-owned Rolls Royce, 
Bentley, Ferrari, Mercedes, Porsche and 
other fine names in autos. We import 1984 
U.S. legal European models. 

2602 S. DIXIE HWY., WEST PALM BEACH 


PALM BEACH LINCOLN-MERCURY, INC. 
683-8500 South Florida’s premier 
Lincoln-Mercury dealership for sales, service 
and body work. Service hours Monday-Friday, 
7:30am-5:30pm. No appointment necessary. 
2301 OKEECHOBEE BLVD. & CONGRESS 
WEST PALM BEACH 


PALM BEACH MOTOR CARS, LTD. 
659-6206 

Factory-authorized sales, service and parts 
for JAGUAR, SAAB, ASTON MARTIN and 
ALFA ROMEO. Quality body and fender 
repair available in our shop. 

915 S. DIXIE HWY., WEST PALM BEACH 


PORSCHE-AUDI OF THE PALMS, INC. 
683-8844 

Over a decade of quality, reliable service on 
all Porsche and Audi models. Test drive the 
new Audi 5000S luxury sedan - voted 
Europe’s “Car of the Year’’ for 1984. 

4190 OKEECHOBEE BLVD. 

WEST PALM BEACH 


For information about advertising in Guide to Products and Services phone (305) 837-4769, 
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Hair Styling 
DOMANI HAIR STUDIO & BOUTIQUE 
833-3678 Dino Laudati, Owner. 
Full-service cosmetology salon for women 
and men. Contemporary fashions & 
accessories. Visa & Mastercard accepted. 
Open year-round. Free parking. 
314C ROYAL POINCIANA PLAZA 
PALM BEACH 


GAZEBO ROOM FOR HAIR 439-2888 
A full-service salon for men and women. 
Specializing in foil frostings & perms. 
Redken products available. 

Chicago and West Palm Beach. 

1800 FOREST HILL BLVD., FOREST HILL 
PLAZA, WEST PALM BEACH 


Hair Styling/Skin Care 


MR. JOSEPH HAIR & SKIN CENTER 
627-1965 

Angela Mangano, Manager & Skin Care 
Specialist, formerly of New York and Rome. 
Full-service salon - hair styling, manicures, 
pedicures, body wrapping, facials 

and make-up. Individual attention. 

4116 PGA BLVD., PALM BEACH GARDENS 


Contractors 


General 


R.S. BLACK, INC. 655-6682 

Richard S. (Rick) Black, Owner. 

First-class workmanship at reasonable prices. 
Residential and Commercial Construction, 
Remodeling and Additions. 

Call us for estimates and references. 

3720 S. DIXIE HWY., WEST PALM BEACH 


W. E. ROGERS AND SON, INC. 
833-3356 Gary and Glenn Rogers, Owners. 
Residential and Industrial contracting. ‘Just 
another job to you, but a reputation to us.” 
Serving the Palm Beaches for over 30 years. 


‘500 PALM ST., WEST PALM BEACH 


Building Materials 


LUMBER WORLD 655-9221 

Wood Siding & Interior Wood Paneling 
Specialists - Plywood, Cedar, Cypress, 

Pine, Fir and Redwood. Special order of 
exotic woods and ornamental baseboards 
& door casings available. 

4613 GEORGIA AVE., WEST PALM BEACH 


If your product or service is 
represented by any of the headings 
on this page, your ad belongs in 

“A Guide to Products and Services’’. 


~smoked fish and bakery deserts. 


Landscape Services 


GOPPERT & JOHNSON 659-6266 
Landscaping - Maintenance. 

Specializing in Estate & Condominium 
maintenance. We do Tree Trimming - 


Pruning, Verticutting and Fertilizing. 
4504 GEORGIA AVE., WEST PALM BEACH 


Plastering | 


R & B PLASTERING 655-6682 
Quality Plastering and Stucco Work. Over 40 
years experience. Skilled in the restoration of 
Ornamental Stucco, Plaster and Stone Work. 
No jobs too large or too small. 

3720 S. DIXIE HWY., WEST PALM BEACH 


Dressmakers/Tailoring 


FINE STITCH OF THE PALM BEACHES 
832-2389 Marilyn D’Alessandro, Owner. 
Dressmaking and Alterations for men and 
women. Pick-up & delivery service 
available. 

4300 MILLER AVE., WEST PALM BEACH 


Furniture & Repair 


FURNITURE RENEWAL SERVICE 833-5002 
Fine furniture refinished. 

Antiques restored. 

A Carroll family business since 1966. 

4507 GEORGIA AVENUE 

WEST PALM BEACH, FL 33405 


_ Gourmet Foods KD 


Catering 
GOURMET GALLEY 833-2412 


Full-service for formal-informal dinners, 
luncheons, receptions, conferences & boat 
packs. Specializing in seafood - Continental 
& American. Daily dinner specials. Delivery. | 
243 SUNRISE AVENUE, PALM BEACH 


Delicatessan 
TOOJAY’S GOURMET DELI & MARKET 
PLACE 622-8131 
Full-service deli and restaurant, 
specializing in sandwiches, salads, 


4084 PGA BLVD. (LOEHMAN’S PLAZA) 
PALM BEACH GARDENS, FL 33410 


If your product or service is 
represented by any of the héadings 
on this page, your ad belongs in 

“A Guide to Products and Services’. 
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CI Home Services 


Carpet Cleaning 


MERRY RUG CLEANERS, INC. 588-8588 
Quality cleaning of fine carpets and 
upholstery on location or in plant. 

Repair, binding, serging, mothproof- 

ing and insured storage. Since 1946. 

5701 GEORGIA AVE., WEST PALM BEACH 


Draperies 


DAVID’S DRAPERY WORKROOM 586-3653 
Custom Draperies, Cornice Boards, 
Bedspreads and Verticals. Service 

and satisfaction guaranteed. 

6000 GEORGIA AVENUE, #10 

WEST PALM BEACH 


Interiors ad 


EURO-SYSTEMS, INC. 659-6428 

Nieburg line of quality European kitchen & 
bathroom cabinetry. Imported, upholstered 
seating, wicker, rattan & fabric collections. 
Hours: Monday-Friday, 9 to 5. 

213 CLEMATIS STREET, WEST PALM BEACH 


ROBERT FORREST DESIGNERS, LTD. 
655-1733 

Interiors - Architectural Design - Antiques. 
Fine arts - in classic taste - with a refined 
sense of style. Located in Palm Beach & 
Milwaukee. New location in Palm Beach. 
207 SEAVIEW AVENUE, PALM BEACH 


SHOWCASE INTERIORS 622-7115 

Visit our showroom and view the most 
up-to-date selection of decorator 

wall coverings & fabrics from the nation’s 
finest houses. 

LOEHMAN’S PLAZA at PGA & 1-95 
PALM BEACH GARDENS 


Tile & Marble 


LA PALAPA TILE 832-6371 

Your choice of the finest tiles and 

marbles available anywhere. Custom Tiles - 
Our Specialty. Installation available. 
Parking at side of building. 

438 ROYAL PALM WAY, PALM BEACH 


OP fe semeley & Repair 


BEADS & JEWELRY DESIGNS 842-0002 


Custom-designed jewelry including amethyst, 
lapis, pearls, tiger eye and ivory. Pearl 
knotting, bead restringing & jewelry 
repair. Exciting designs by former 

Palm Beach jeweler. 

817 N. FEDERAL HWY., LAKE PARK 


BECHTEL JEWELERS 655-8255 

Member of the American Gem Society. Fine 
jewelry, watches, gifts and repair service. 
Established 1930 - now in our 53rd year. 
226 DATURA STREET, WEST PALM BEACH 


PRIVATE COLLECTION JEWELERS 627-6120 

Large selection of fine jewelry, watches, 

clocks and giftware. Expert appraisals. 

Custom-designed jewelry done on premises. 

Jewelry repair while you wait. 

4096 PGA BLVD., PALM BEACH GARDENS 
) 


Painting/Wall Covering” 


BLACKBURN PAINT CO. 585-2004 

or 588-1611 

Painting, Decorating, Wallcovering & 
Waterproofing Specialists for residential, 
commercial and institutional buildings. 
Serving the Palm Beaches for over 25 years. 
5808 GEORGIA AVE., WEST PALM BEACH 


BRANDON & MORENO PAINTING CORP. 
655-2741 

Painting and Wall Coverings for residential, 
commercial and industrial buildings. 


Specialist in fabric wall coverings. 
500 C PALM STREET WEST PALM BEACH 


WALLPAPER SHOWCASE, INC. 586-3420 
Number One to Retail and Trade in 
Quality, Selection, Service and Price. 

Our own custom designs. 

4900 GEORGIA AVE., WEST PALM BEACH 


Photos/Processing 


PGA PHOTO CENTER 627-1346 
Fast, quality photo processing done 
on premises. Full-service lab including 
color and black & white enlargements. 
2540 PGA BLVD., PGA PLAZA 

PALM BEACH GARDENS 


Lan 


Printing/Advertising 


CORDIALLY YOURS 655-6103 

Printers and Engravers. Fast service 

on all social invitations. 1983 Christmas 
card catalogues are now available, including 


Henri Fayette. Home delivery. 
296 SOUTH COUNTY ROAD, PALM BEACH 


If your product or service is 
represented by any of the headings 
on this page, your ad belongs in 

“A Guide to Products and Services’. 


MDH GRAPHIC SERVICES, INC. 

N. County: 832-0900, S. County: 276-0008 
Color separations, typesetting, art dept., 
production, stripping and 4-color printing. 
(Brochures and Magazines) 

1400 ALABAMA AVENUE, #6 

WEST PALM BEACH, FL 33401 


Professional Services 


Instruction 
Carl R. Borgia, Ph.D. 471-2820 
Language workshop in Spanish: A new concept 
in foreign language lessons. Become 
conversant without the worry of grammar. 
1750 N. CONGRESS AVENUE 
WEST PALM BEACH 


zs | 
Real Estate 


CREATIVE REALTY OF PALM BEACH, INC. 
We offer a unique service 

Sales e Design ¢ Management 

Realty Bernice Parks, ASID 
832-0678 659-0364 

374 SOUTH COUNTY ROAD, PALM BEACH 


Condominiums 


OASIS I 11 OF PALM BEACH 588-4367 
On the ocean in Palm Beach. 2 and 3 
bedroom apartments with ocean & lake views. 
3 buildings with only 15 luxury units per 
bldg. May be viewed daily: 10am-5pm. 
Prices begin at $375,000. 

3120 SO. OCEAN BLVD., PALM BEACH 


Retail Sales 


AMARTIN FURS 462-7697, 386-7697 
South Florida’s oldest furrier offering 

a complete line of fine furs. © Storage 

e Cleaning ¢ Repair e Re-styling 

Two locations to serve you: 

389 E. Palmetto Pk. Rd., Boca Raton 

713 E. LAS OLAS BLVD., FT. LAUDERDALE 


. “ee oo) Travel 


ROYAL PALM TRAVEL 659-6080 

Susan M. Lehrman, Owner; Donna D. Kurty, 
Manager. Across the country or around the 
world. Put your plans in the hands of the 
girls at Royal Palm Travel. 

277 ROYAL POINCIANA WAY 

PALM BEACH, FL F33480 


For information about advertising in Guide to Products and Services phone (305) 837-4769. 
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STATEMENT OF OWNERSHIP, MANAGEMENT 
AND CIRCULATION 


(Act of August 12, 1970, Section 3685, Title 39, 
United States Code) 

Publication Number 418700 

1. Date of filing October 1, 1983 

2. Title of Publication: Palm Beach Life. 

3. Frequency of issue: Monthly. 

3A. Annual subscription price: $20.00 

4. Location of known office of publication: 265 Royal Poinciana 
Way, Palm Beach, Florida 33480. 

5. Location of headquarters or general business office of the pub- 
lishers: 265 Royal Poinciana Way, Palm Beach, Florida, 33480. 

6. Names and addresses of publisher and editor: Publisher: Agnes 
M. Ash, P.O. Box 1176, Palm Beach, Florida, 33480. Managing 
Editor: Ava L. Van de Water, P.O. Box 1176, Palm Beach, 
Florida, 33480. 

7. Owner: Cox Enterprises, Inc., whose 1% or more stockholders 
are: Anne Cox Chambers of Atlanta, Georgia, Barbara Cox An- 
thony, of Honolulu, Hawaii, James Cox Kennedy of Grand Junc- 
tion, Colorado, and Robert W. Sherman of Palm Beach, Florida 
as trustees, principally for Anne Cox Chambers, Barabara Cox 
Anthony, Daniel J. Mahoney, Jr., Michael Mahoney, and their 
respective issue. 

8. Known bondholders, mortgagees, and other security holders 
owning 1 percent or more of total amount of bonds, mortgages or 
other securities: Dorothy F. Brown, Corsicana, Texas; J. Timothy 
Brown, Austin, Texas; David M. Brown, Corsicana, Texas; Sara 
Fentress Humphreys, Trustee Laurie Fentress Humphreys 
Trust, Waco, Texas; Richard Fentress Brown, San Antonio, 
Texas; Clara Lacy Fentress, Edward L. Humphreys, III and Park 
E. Ressler Trustees for Clara Lacy Fentress Trust, Waco, Texas; 
Richard W. Calvert, Mesa, Arizona; Norma C. Calvert, Revocable 
Trust, Mesa, Arizona; Ruth Marie Kelley, Houston, Texas; Guy 
S. Wortham and Lyndall Finley Wortham, Houston, Texas; Jack 
Tarver, Atlanta, Georgia; Sara Fentress Humphreys, Waco, Tex- 
as; Commissioner of Public Lands, Santa Fe, New Mexico; Feder- 
al Land Bank, Houston, Texas. 

9. Paragraphs 7 and 8 include, in cases where ‘the stockholder or 
security holder appears upon the books of the company as trustee 
or in any other fiduciary relation, the name of the person or 
corporation for whom such trustee is acting, also the statements 
in the two paragraphs show the affiant’s full knowledge and belief 
as to the circumstances and conditions under which stockholder 
and security holders who do not appear upon the books of the 
company as trustees, hold stock and securities in a capacity other 
than that of bona fide» owner. Names and addresses of the 
individuals who are stockholders or a corporation which itself is a 
stockholder or holder of bonds, mortgages or other securities of 
the publishing corporation have been included in paragraphs 7 
and 8 when the interests of such individuals are equivalent to 1 
percent or more of the total amount of the stock of securities of 
the publishing corporation. 


AVERAGE NO. SINGLE 

COPIES EACH ISSUE 

ISSUE DURING NEAREST 
PRECEDING 
12 MONTHS DATE 


A. TOTAL NO. COPIES 

PRINTED (net Press Run) 24,016 21,500 
B. PAID CIRCULATION 

1. SALES THROUGH 

DEALERS AND CARRIERS, 

STREET VENDORS AND 


COUNTER SALES 3,729 821 
2. MAIL SUBSCRIPTIONS 
C. TOTAL PAID CIRCULATION 10,800 10,279 
D. FREE DISTRIBUTION BY 14,529 11,100 


MAIL, CARRIER OR OTHER 
MEANS, SAMPLES, 


COMPLIMENTARY, 5,359 3,947 
AND OTHER FREE COPIES 
E. TOTAL DISTRIBUTION 19,888 15,047 


(Sum of C and D) 

F. COPIES NOT DISTRIBUTED 
1. OFFICE USE, LEFT-OVER, 
UNACCOUNTED, SPOILED 


AFTER PRINTING 200 200 

2. RETURNS FROM 

NEWS AGENTS 3,928 6,253 
G. TOTAL (Sum of E & F — 

should equal net press run shown in A) 24,016 21,500 


I certify that the statements made by me 
above are correct and complete. 


AGNES M. ASH 
Publisher 
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DISTINCTIVE DINING 


PALM BEACH COUNTY 


PALM BEACH 


The Breakers, 1 S. County Road. After 50 years of service, 
the hotel has maintained the elegance which reflects an 
era of a more gracious way of life. Dine in the elegant 
Florentine and Circle dining rooms; have an informal 
luncheon at the Beach Club or a quick burger or salad 
at the intimate Golf Club. Veal piccata with lemon 
sauce is the favorite entree in the Florentine Room. 655- 
6611. 


Cafe L’Europe, in the Esplanade on Worth Avenue. A 
Holiday magazine winner. European sophistication and 
quality fare. An extravagant dessert table is laden with 
fresh fruits and pastries. Old-fashioned apple pancakes 
with lingonberries, cold plates, salads and luncheon 
specialties are served from 11:30 a.m. until 3 p.m. From 
2:30 until about 7 p.m. enjoy light snacks and pastries 
in the bistro-bar area. Freshly baked croissant sand- 
wiches, a crock of onion soup or gazpacho in a crystal 
goblet are bistro favorites, as are the special coffees 
and champagne cocktails. Dinner is served from 6 to 
10:30 p.m. 655-4020. 


Capriccio, Royal Poinciana Plaza. Continental and Italian 
delicacies. Veal dishes are most popular: scaloppine 
saute Capriccio, scaloppine a la marsala and veal 
zingara, with its shredded ham garnish and subtle light 
tomato sauce. Luncheon is a good value. Open Tuesday 
through Sunday for dinner from 6 until 11 p.m. 659- 
5955. 


Charley’s Crab, 456 S. Ocean Blvd. Fresh seafood dining 
features local pompano, snapper and swordfish when 
available, plus fish and seafood from Boston and the 
Great Lakes. Raw bar, bouillabaisse, paella, Maine 
lobster and soft-shell crabs also are served. Luncheon 
hours are Monday through Saturday from 11:30 a.m. 
until 4 p.m. Dinner hours are from 5 to 10 p.m. Sunday 
through Thursday and 5 to 11 p.m. Friday and Satur- 
day. Cocktails are served from opening hour. 659- 
1500. 


Chuck & Harold’s, 207 Royal Poinciana Way. Their 
courtyard features a spinnaker covering which opens 
for views of the sky as well as dining on the sidewalk 
cafe. One menu from 11:30 a.m. until closing offers 


burgers, homemade linguine, steaks and ribs. 659- 
1440. 


Colony Hotel, Hammon Avenue. Off-season, the Colony is 
open for lunch only from noon to 3 p.m., seven days a 
week. They do, however, serve cocktails in the bar from 
noon until 8 p.m. 655-5430. 


Doherty’s, 288 S. County Road. Always a good bét, 
Doherty's has a pub-like atmosphere with great char- 
broiled burgers, French onion soup and vichyssoise. 
Chicken hash is similar to New York’s “21” creation. 
Delicious shad roe and broiled bacon is offered on the 
luncheon menu. Doherty’s is open Monday through 
Saturday serving breakfast, lunch and dinner, and on 
Sundays, brunch only. The grill is open all afternoon for 
hamburgers. 655-6200. 


Hamburger Heaven, 314 S. County Road. The claim 
“world’s best hamburger” could be debated, but few 
would say the juicy, tasty burgers prepared from 
freshly ground, quality beef are not heavenly. They also 
offer steak dinners and glorious pies and cakes. They’re 
open for lunch and dinner. 655-5277. 


La Trattoria, 251 Sunrise Ave. Italian provincial cuisine — 
cannelloni, zuppa di pesce, piccata di vitello and other 
dishes typical of the provinces. Dinner from 5:30 to 11 
p.m. Closed Sundays. 655-3950. 


Le Monegasque, 2509 S. Ocean Blvd. This popular French 
restaurant hidden in the Palm Beach President offers 
top-quality fare. The menu is French but not haute 
cuisine. Enjoy dishes of Provence such as bouillabaisse 
and cassoulet. An excellent wine list makes the lack of 
spirited potables go unnoticed. Open for dinner every 
day except Monday from 6 to 10:30 p.m. 585-0071. 


Mandarin, 331 S. County Road. Their all-you-can-eat 
luncheon buffet changes every day. Dinner menu fea- 


tures Cantonese fare and Szechuan cuisine. 659-2005. 


Maurice’s, 191 Bradley Place. An old-timer, they've been 


here since 1946. Specializing in Italian cuisine, favorites | 
on the extensive menu are seafood posillipo, osso buco | 


and squid Milanese. Open for lunch and dinner. 832- 
1843. 


Nando’s, 221 Royal Palm Way. A mecca for Palm Beach 
society for many years. The gracious owner of the 
restaurant that bears his name originated the scampi 


recipe so popular in American restaurants. Continental | 


and North Italian cookery are featured. Dinner only. 
655-3031. 


Ta-boo, 221 Worth Ave. With its club-like atmosphere, this 


has been a favorite rendezvous since its doors opened 
in 1941. Their continental menu also has some home- 
style fare such as stews and soups. It’s a great place to 
have a few drinks and dance. They're open for lunch 


4 


Ac 


2° Pane. 


and dinner. Tieless and coatless gentlemen are taboo 
after 6 p.m. 655-5562. 


TooJay’s, 313 Poinciana Plaza. This cafe and gourmet 
marketplace offers casual dining for shoppers or any- 


one in search of good soups, salads, sandwiches and | 
yummy pastries. Pick Marc’s delicious caraway rye | 


bread for your sandwich and save room for pies, tarts, 
tortes and cakes. Breakfast is served — Sundays only, 


luncheon and dinner served everday. No reservations: | 
659-7232. TooJay’s also has a cafe at Loehmann’s | 
Plaza in Palm Beach Gardens (same menu). 622-8131. | 


Two-Sixty-Four, 264 N. County Road. Popular luncheon 


and dinner spot where one can dine on excellent | 
hamburgers, soups and salads. Dinner entrees include, | 
besides steaks and prime rib, catch of the day and 
stone crabs in season and four veal offerings. 833- | 


Soon 


Worth Avenue Burger Place, 412 S. County Road. This is | 


the place for Palm Beachers and casual shoppers in the 
mood for a high-quality burger or an inexpensive 
dinner. Prime 10-ounce New York strip, homemade 
layer cakes and pies, plus some homey delights like 


baked apples, rice pudding and cup custard are | 
favorites. Omelets and sandwiches are served from 11 


a.m. until 9 p.m. 833-8828. 


Worth Avenue Cafe, 237 Worth Ave. Chic little cafe | 


featuring a full range of deli items including corned 


beef, pastrami, turkey and combination sandwiches, | 


and lox, bagels and blintzes. Open throughout the day 


from 11:30 a.m. to 9 p.m. Stop in for a croissant, | 
French pastry, espresso or a slice of quiche. Dinner | 


served from 5 p.m. 655-0950. 
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Bennigan’s Tavern, 2070 Palm Beach Lakes Blvd. Funky 
decor and casual atmosphere. Get happy from 11 a.m. 
to 7 p.m. when drinks are two-for-one. Service is 
continuous from 11:30 a.m. until 2 a.m. Quiche is 
offered in several varieties as well as deep-fried vegeta- 
bles, fried cheese fingers, burgers, steak and chicken. 
Their champagne brunch Sundays from 11:30 a.m. 
until 3 p.m. features eggs Benedict. 689-5010. 


Blue Front Barbecue, 1225 Palm Beach Lakes Blvd. 
Barbecue-loving folks dote on the ribs grilled over 
oakwood fires. They also have chicken, pork and beef 
with the smoky flavor, plus black-eyed peas, corn 
bread and sweet potato pie. 833-6651. 


Dominique’s, 214 S. Olive Ave. Their specialty is Europe- 
on-style sandwiches — the best of wursts on crisp 
baguettes. Varied European cheeses are offered with 
potato salad or chicken fritassee. Takeout or eat in. 
833-2805. 


Frederic’s, 1930 N. Dixie Hwy. Featuring good steaks and 
scampi. Full-course dinners are served from 5 p.m. until 


1 a.m.; Lunch and supper menu after 10 p.m. 833- 
3777. 


Granada, 624 Belvedere Road. Cuban fare is featured, 
with Spanish accents. Paella and hearty soups are 
served. Caldo Gallego is the pride of the house. They 
are open for luncheon and dinner. Closed Mondays. 
659-0788. 


Gulf Stream Seafoods Restaurant and Fish Market, 
5201 Georgia Ave. Hot plates include fried snapper, 
shrimp, oysters and Ipswich clams. Pick your fish or 
seafood from the retail market and have it cooked to 
order. Lebanese pastries are available. Open Monday 
through Saturday. Lunch and dinner. 588-2202. 


Houlihan’s Old Place, Palm Beach Mall, 1801 Palm 
Beach Lakes Blvd. Houlihan’s has everything from light 
bites to full course fare. Snacks include batter-fried 
mushrooms and zucchini, nacho platters and egg rolls. 
Crispy roasted boneless duck with Grand Marnier 
sauce is a specialty. Special drinks include margaritas, 
frozen daiquiris and exotic coffees. 471-9440. 


Hyatt Palm Beaches, 630 Clearwater Park. The hotel's 
sophisticated Cafe Palmier will appease anyone’s epi- 
curean longings. Food is beautifully presented and 
you'll like the little extra touches in this first-rate restau- 
rant. Bay scallops with broccoli in creamy saffron 
champagne sauce, filet mignon with artichoke hearts, 
goose liver mousse and truffle sauce, veal Normandy 
with apples, morels and tomato noodles are among the 
offerings for dinner. The Terrace offers breakfast and 
continuous lunch-dinner service. You'll enjoy Italian 
omelettes baked open-face, sandwiches and salads 
lavishly garnished with fresh fruits and vegetables, ribs, 
steak and fish of the day. 833-1234. 


La Scala, 205 Datura St. This charming Italian restaurant 
offers fresh pasta and homemade bread. Fish of the 
day and zuppa di pesce are specialities. 832-6086. 


Margarita y Amigas, 2030 Palm Beach Lakes Blvd. 
Mexican food is served in an attractive setting. Nachos, 
enchiladas, tacos and burros, combination plates and 
chimichanga are on the menu. The wild tostada is 
outrageous but fun. Order a bucket of six South of the 
Border beers and have a tasting. The menu is the same 
11 a.m. until midnight. 684-7788. 


Ming Kee, 5774 Okeechobee Blvd. in Century Plaza. 
Takeout Chinese food is cooked to order with love. 
Combination dinners are for one, two or three that will 
easily serve more. Try the moo goo gai pan with thick 
pieces of fresh white meat chicken, snowpeas and 
Chinese vegetables. Good egg rolls and wonton soup 
are served. 684-0482. 

Mr. Tandoori. Commons Mall, 12794 West Forest Hill 
Blvd., Wellington. Tandoori specialties and curries fea- 
ture chicken, meat and seafood. Biryani rice dishes and 
vegetables are also served. For starters, try lamb, 

,. shrimp and chicken pieces marinated and barbecued 
tandoori style. Open from 11:30 a.m. to 11 p.m. 798- 
DISS: 
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Sorry Saks Fifth, 

Lord and Taylor, 

Bonwit Teller and 
Burdines... 


The clothes the well-dressed women of Palm Beach and Martin Counties 
traveled to you for can now be bought in Palm Beach at INFINITY for less! 


Saving money is just one of the joys of shopping at INFINITY. Our new shop 
is personally tuned in to meet your individual fashion needs. 


Infinite quality, infinite taste in high fashion sportswear, dresses and 
accessories sized 2 to 14, presented in a relaxed, contemporary setting. 


Major credit cards accepted 


GRAND OPENING 


L 


209 Royal Poinciana Way, Palm Beach 


833-0526 


Dual Four Seasons” 
Temperature Control 


Systems. 
" Hydraulic non-attached 


baffle system, virtually 


eliminates wave motion. 


Thermal Comfort Divider” 
to allow individual 
firmness and temperature 
control. 


Reinforced 
heavy-duty 
foundation. 


Unique soft-side 
construction utilizes 
high-density foam, 
for both comfort 
and strength. Reinforced 


corners. 


Unique construction 

allows. consumer to 

enjoy 9” depth full flotation 
comfort, while using 
standard sheets. 


CROSS 


COUNTY MALL @ WEST PALM BEACH, FL @ 686-5501 


4356 OKEECHOBEE BLVD., SUITE H-400 
MIDTOWN PLAZA @ STUART, FL e@ 283-9260 


10 am - 5 pm Monday through Saturday 


@ 
gaibo,,, 
Ultimate 
WaterMattress 


DuPont TEFLON® 


soil & stain mattress protector 


Recessed, 
Dual Four Seasons” 
Temperature Control 
Systems. 


Rigid high-impact 
polystyrene support 

in mattress support wall 
for greater strength. 


Decorator-designed knit 
covers, thickly quilted 
and treated with Dupont Teflon.” 


Dual SureSeam 
waveless mattresses 
constructed of heavy- 
duty vinyl. 


This is not a Waterbed True it 

has Two (2) wave less water mattresses 
And Two adjustable Heaters 

Will accept conventional Linen 

Will accept conventional Headboard. 
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Nonna Maria, 1318 N. Military Trail in Luria Plaza. 
Intimate Italian restaurant offers provini veal dishes and 
pasta. Rollatini is veal stuffed with prosciutto and 
mozzarella cheese and topped with mushroom sauce. 
Zuppa di pesce heaps shrimp, clams, mussels, scungilli 
and calamari atop linguine. 683-6584. 


Royal Greek, 7100 S. Dixie Hwy. Family restaurant offers 
Greek and non-Greek dishes with home-cooked flavor. 
Pepper steak kabobs, moussaka, pasticho and baklava 
are delicious. Be sure to try their Greek wines and the 
towering coconut meringue pie. They’re open for 
breakfast, lunch and dinner. Closed Sundays. 585- 
7292. 


Sitar of India Restaurant. 7504 S. Dixie Hwy. Patterned 
after the famous Khyber Indian Restaurant in Chicago, 
the fare is authentic with many dishes cooked in the 
tandoor oven. Specialties include Mughlai curries and 
Biryani rice dishes. Indian breads are a delight. Sand- 
wiches feature the “nan” which is baked in the tandoor. 
Begin your meal with a sweet or salty lassi or a bowl of 
Mulligatawany soup. Lunch and dinner and most items 
available for takeout. 582-2496. 


Tequila Willie’s Saloon & Grill, 2224 Palm Beach Lakes 
Blvd. This fun restaurant has a casual Mexican atmo- 
sphere, where you can enjoy a variety of munchies or a 
full dinner. They also offer American burgers and deli 
and raw bar food. The “stampede,” designed to serve 
4 to 6, includes tacos, enchiladas, tamales, tostadas 
and more. Open for lunch, dinner, late snacks and 
Sunday brunch. 471-1900. 


This Is It Pub, 424 24th St. Featuring charming pub 
atmosphere along with good drinks, good food and 
friendly service. Delicious soups and chowders, daily 
gourmet specials from chicken cacciatore to bouilla- 
baisse, fresh crusty bread, aged prime ribs and steaks, 
dessert drinks plus key lime pie are served. Service is 
continuous for luncheon from 11:30 a.m. Tuesday 
through Saturday. Dinner from 5 until 11 p.m. week- 
days; 11:30 p.m. Friday and Saturday. Closed Sun- 
days and Mondays. Reservations are suggested. 833- 
4997. 


Tokyo Joe, 123 Clematis St. A Japanese restaurant offer- 
ing a sushi bar and traditional Japanese cuisine. Sa- 
hsimi features fresh raw fish and seafood of the day. 


The less adventurous will enjoy yakitori and teriyaki 
(tender morsels of chicken and beef), or tonkatsu — 
crispy fried breaded pork. Nabemondo selections in- 
clude chicken or fish cooked in a broth with Japanese 
vegetables. Luncheon and dinner. 659-5303. 


Tony Roma’s, 2215 Palm Beach Lakes Blvd. The place for 
barbecued baby-back ribs and great French-fried on- 
ion rings. Or go for barbecued chicken, pan-fried 
brook trout, a burger or a steak. They’re open from 11 
a.m. until 1 a.m. Monday through Thursday and until 3 
a.m. on Friday and Saturday. Sunday hours are 2 p.m. 
until midnight. No reservations. 689-1703. 


Victoria Station, 1910 Palm Beach Lakes Blvd. All the 
prime roast beef you can eat — and more. The 
“owner's cut’ weighs 28 ounces. They feature a rail- 
road theme, complete with caboose and British railroad 
artifacts. Steak teriyaki, barbecued beef ribs and 
shrimp in garlic sauce are other entrees served. Dinner 
items are available on the luncheon menu, plus a 
variety of half-pound burgers. The bottled house wines 
are excellent. 683-9505. 


Willie’s Fresh Seafood Restaurant, 1681 N. Military 
Trail. Featuring attractive rooms with courtyard and 
spacious bar, Willie’s has fresh fish in season. Veal 
Oscar features provini veal topped with crabmeat. 
Fresh grouper with linguine and shrimp marinara are 
good choices as is the clambake for two. 686-6062. 


Yamato Steak House of Japan, Pine Trail Plaza on 
Okeechobee Boulevard and Military Trail. Raw steak, 
chicken, shellfish and vegetables are grilled at the table 
by Japanese chefs. Five-course dinners feature sirloin, 
filet mignon, sesame chicken, shrimp, lobster and scal- 
lops. Tempura shrimp and vegetables are also good. 
To quench your thirst there is plum wine, sake and 
Japanese beers. They're open Monday through Satur- 
day, 4:30 to 11 p.m. and Sunday 2 to 10 p.m. 686- 
3508. 


LAKE WORTH 


Alive & Well, 612 Lake Ave. Serving food for health such 
as salads, sandwiches and homemade soups. Dinner 
entrees include baked eggplant and stuffed avocados. 
Freshly squeezed juices, natural ice cream, hot carob 
sundaes and other desserts are on the menu. Wine and 
beer are served. No smoking. 586-8344. 


Ondine Tmports, 


ACCESSORIES @ ANTIQUES 


INTERIORS 


3060 North Federal Highway, Boca Raton, Fla. 33431 


392-6225 


NEW YORK Established 1920 


Cafe Vienna, 915 Lake Ave. Substantial, home-cooked 
fare such as saverbraten and potato dumplings, spaet- 
zle and wiener schnitzel are featured. Desserts are a 
delight — sachertorte and the German schwarzwalder 
kirschtorte and apple strudel. 586-0200. 


Dragon Inn, 6418 Lake Worth Road in Lake Worth Plaza. 
Cantonese, Mandarin and Szechwan style dishes are 
served. Hong Kong steak, lemon chicken and Mandarin 


shrimp are on the menu. Open for lunch and dinner. 
965-0418. 


L’Anjou, 717 Lake Ave. Entrees include crepes, omelets, 
eggs Benedict, beef Wellington and duck pate. You'll 
like this small French restaurant. Open for dinner oniy. 
582-7666. 


Mother Tongue, 1 Lake Ave. Caribbean fare is served. 
Conch goes into chowder, fritters, curry and Creole 
dishes. Coconut-fried shrimp, Jamaican rum shrimp and 
dolphin are specialties. Luncheon served from 11:30 
a.m to 2:30 p.m. Monday through Friday; dinner 
served 6 to 10 p.m. daily. 586-2170. 


Pancho Villa, 4621 Lake Worth Road. Mexican and a few 
South American favorites: real tamales steamed in corn 
husks, chiles rellenos, tacos and enchiladas. Soncocho 
stew, a specialty of the house, is a tasty concoction of 
meat, yucca and plantains. Mexican beer is available. 
Service from 10:30 a.m. every day. Take out or eat in. 
964-1112. 


Piccolo Mondo. 6669 Lake Worth Road. Out-of-this-world 
freshly made pasta and plum de veau veal dishes. 
Tortellini, in a creamy Parmesan cheese sauce or fresh 
prosciutto-tomato sauce, plus fettuccelle and Italian 
potato dumplings. Fresh seafood dishes include mussels 
in a garlicky-fresh basil sauce and zuppa di pesce. 
Dinner is served from 4 to 11 p.m. Late snacks until 4 
a.m. include pasta, antipasta, mozzarella en carrozza 
and fried squid. They also have a bar and dance floor. 
439-2522. 


Swedish Steakhouse. 824 Lake Ave. Scandinavian fare 
in a pleasant setting. Luncheon specialties range from 
Swedish meatballs with lingonberries to braised brisket 
with horseradish. Grilled salmon and flounder are 
seasoned with dill and beef tartare is freshly ““scraped”’ 
tenderloin or strip steak. Luncheon hours are 11:30 
a.m. to 2:30 p.m., Monday through Friday. Dinner is 


DECORATIVE 
DIMENSIONS 


114. N. COUNTY RD., PALM BEACH 


659-0990 


926-26th ST., WEST PALM BEACH 


BOCA RATON 


OPEN TO THE TRADE AND THE PUBLIC 
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833-4611 


4245 N. FEDERAL HWY., BOCA RATON 
368-8848 
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served Tuesday through Saturday, 5:00 to 9:00 p.m. 
Sunday hours are 11:30 a.m. to 8:00 p.m. 585-1937. 


LANTANA 


The Ark, 2600 W. Lantana Road. Meat, seafood and fowl 
— and plenty of it — are available at affordable 
prices. The roast prime rib comes in four cuts from eight 
to 24 ounces or try the “elephant’’ 16-ounce strip. 
Tropical setting and an animal-related menu carry out 


the Noah’s ark theme. Reservations not necessary. 968- 
8550. 


BOYNTON BEACH 


Banana Boat, 739 E. Ocean Ave. on the Intracoastal. Dine 
casually in the lounge and patio. Featured are soups, 
salads, fried shrimp, shish kebabs and steaks. Le Marti- 
nique Room specialties include roast duckling, frog’s 
legs, veal scallopini and chicken Parmesan. Open from 
11 a.m. to 2 a.m. every day. 737-7272 or 428-3727. 


Elina’s Mexican Restaurant, 3633-B S. Federal Hwy. This 
unpretentious restaurant seats around 60 from 11 a.m. 
until 11 p.m. Soups, enchiladas, tamales, tortillas, 


burritos and the puffy sopapillas served with honey are 
available. Closed Mondays. 732-7252. 


DELRAY BEACH 


Scarlett O’Hara’s, 335 Linton Blvd., in Old Harbor Plaza. 
This is a casual eating place with pleasing ambience. 
Try their Mint Juleps and other potent potables with 
names like Rhett Butler and Scarlett O’Hara. Menu 
offers a variety of munch fare — potato skins, zucchini 
fingers and peel ‘n eat shrimp. There’s also steaks, fish, 
Mexican and Italian favorites. 272-6239. 


BOCA RATON 


Casa Gallardo, 353 Town Center Mall. Authentic Mexican 
dinners, appetizers, desserts and drinks are served. 
Chimichanga featuring a large crisp tortilla, juicy 
chunks of beef and pork, and Monterrey jack cheese is 
tremendous. Double-frozen Margaritas are a specialty. 
Open seven days, 11:30 a.m. until midnight. 368-1177. 


Dominic’s, |-95 and Glades Plaza (in the Holiday Inn). A 
first-class restaurant with romantic, “Italian Village’ 
atmosphere. Executive chef Roberto Jurin was formerly 
with La Scala in New York and offers excellent Italian 
fare including a parade of veal dishes. Pasta is pre- 
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pared Bolognese style, carbonara or with seafood. 
They also feature a broad selection of wines. Open for 
dinner only from 5 to 10 p.m. Sunday through Thurs- 
day and until 10:30 p.m. Friday and Saturday. 368- 
5200. 


La Vieille Maison, 770 E. Palmetto Park Road. “The Old 
House,” a gem of the Addison Mizner era, offers a 
romantic setting for dining. The food is excellent, the 
service sophisticated and the ambience agreeable. 


Spectacular wine list is available in this a five-star Mobil 
award-winner. 391-6701. 


Tom’s Place, Glades Road and Old Dixie Highway. Soul 
food restaurant with good down-home cooking serves 
great ribs plus catfish and hush puppies, fried chicken, 
cornmeal muffins and collard greens. Inside offers a 
homey atmosphere. Takeout is available. 368-3502. 


PALM BEACH GARDENS 


The Explorer’s Club, PGA Sheraton Resort, 400 Avenue 
of the Champions. This gourmet dining room offers 
specialties from around the world. Appetizers include 
Russian piroschki and Japanese shrimp sushi. Entrees 
range from tenderloin of lion to venison. Red snapper is 
prepared Caribbean Islands style with cilantro. Lamb 
chops are wrapped in strudel pastry and spiked with 
Greek retsina. Open 6 to 10:30 p.m., Friday and 
Saturday until 11 p.m. 627-2000. 


Ristorante La Capannina, 10971 N. Military Trail (PGA 
Boulevard and Military Trail). Italian fare is prepared 
and served with finesse. Raffaele Sandert and Chef 
Jose Quilherme, the owners, were with the original 
Capriccio’s in Palm Beach. Spaghetti al gusto tuo (any 
way you like it), rigatoni alla vodka, cannelloni and 
fettuccine Alfredo are offered. Veal entrees include 
saltimbocca and zingara. Zuppa di pesce and frittura 
di calamari and gamberi are popular fish items. Open 
for lunch and dinner. 626-4632. 


NORTH PALM BEACH 


Bentley’s, 730 U.S. Hwy. 1. You'll find excellent service 
and an imaginative menu. Chilled poached salmon with 
dill sauce is among the appetizers. Homemade soups, 
fresh ‘‘al dente’’ vegetables in season and rosin-baked 
potatoes are offered. You can top your prime rib with 
fresh asparagus and crabmeat in bearnaise sauce. A 


REALTOR 


better-than-average wine list is reasonably priced. Col- 
orful church windows and plants provide a handsome 


atmosphere. Open for lunch, dinner and Sunday 
brunch. 842-6831. 


Jack Baker’s Lobster Shanty, 211 N. Federal Hwy. 
Lobsters, broiled or boiled, priced according to size, 
plus a delightful array of fish and seafood are served. 
Steamer clams are served with broth and butter, Chesa- 
peake Bay soft-shell crabs and fresh-caught native fish. 
Open 4:30 p.m. daily. No reservations. 842-7233. 


The Fisherman's Cafe, 661 N. Federal Hwy. This charm- 
ing restaurant resembles the gingerbread homes in Old 
Town Key West with its wide veranda set with white 
wicker chairs. The Cafe offers some of the best fresh 
fish in the area, plus such delights as fresh oysters 
Rockefeller with Pernod and shrimp scampi in fresh 
tarragon butter sauce. Specialties change daily. Don’t 
pass up the key lime pie. Lunch only. Dinner from 4:30 
to 10:30 p.m. No reservations. 848-9600. 


Peter's Backyard, 420 U.S. 1 in the Village Square. 
Featuring an attractive salad bar and delectable en- 
trees such as prime rib, steak and scampi, lobster tails, 
king crab and catch of the day. Dinner is served 
Monday through Saturday until 11 p.m. and Sundays 
until 10. p.m. Luncheon from 11:30 a.m. until 3 p.m. 
845-6221. 


RIVIERA BEACH 


Crab Pot, 386 E. Blue Heron Blvd. under the Riviera Beach 
bridge. Eat blue crabs, catfish and shrimp steamed in 
beer, while you smell the sea air. Open for lunch and 
dinner every day. 844-9245. 


Portofino, 2447 Ocean Blvd. This Italian cafe has a view of 
the ocean. Try their lasagna and ravioli with homemade 
noodle dough. Other Italian favorites are offered at 
modest prices. A beautiful espresso machine turns out 
fantastic coffee and capuccino creations. Pastries and 
pizza also are on the menu. Lunch and dinner served 
every day. 844-8411. 


LAKE PARK 


Cafe du Parc, 612 Federal Hwy. Charming French restau- 
rant in a house features boneless duck with green 
peppercorns, quail, sweetbreads, beef Wellington, Do- 


CAPTAIN’S KEY 
NORTH PALM BEACH 


Affording all the privacy and elegance of your own country estate 
with separate guest house! Exceptionally charming three 
bedroom, two and one half bath main house with elegant sunken 
formal living room and raised formal dining room. Superb open 
country kitchen with bay windowed breakfast nook adjoins the 
comfortably warm family room with stone fireplace and vaulted 
beamed ceiling. Master suite features huge closets, elegant bath, 
plus sitting room and exercise room. Beautifully landscaped pool 
and patio area with Baja spa! Two car garage, plus separate one 
and one half car garage used as hobby room/workshop. Quality, 
security and every amenity. $425,000. NH-119. 
Jeane Schooley, Broker-Salesman. Eves: 627-1819. 


Martha A Gottfried. Lye 


NORTH PALM BEACH BRANCH 


701 U.S. Highway 1, Suite 102 
North Palm Beach, Florida 33408 


844-5530 MLS 
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ver sole and salmon en croute. Desserts are special. 
Open for dinner only. 845-0529. 


JUPITER-TEQUESTA 


Cobblestone Cafe, Gallery Square North at 383 Tequesta 
Drive. Blackboard specials change daily. Plum de veau 
veal prepared en croute, rack of veal, veal chop stuffed 
with ham and cheese, and veal francaises. Specialties 
include duck with bing cherries, breast of capon and 
shrimp with mustard sauce. Fresh vegetables, home- 
made soups and fine pastries. Luncheon and dinner 
747-4419. 


Harpoon Louvie’s, 1065 SR A1A, Located on the shores of 
the Jupiter Inlet, with view of the Jupiter lighthouse — 
this is a casual all-around restaurant where one can 
enjoy ‘‘munchies” and entree specialties under $10. 
Breakfast from 7 to 11 a.m. features Irish scones and 
freshly baked items by Irish pastry chef. Lunch is from 
11 a.m. to 5 p.m.; dinner from 5 until 10 p.m. Dine 
casually on the canopied porch. 747-2666. 


INDIAN RIVER COUNTY 


VERO BEACH 


Driftwood Inn, 3150 Ocean Drive. On the ocean in the 
picturesque Driftwood Resort, this handsome restaurant 
fashioned of brick, antique wood and glass offers a 
varied menu: osso buco, smoked chicken, mushroom 
and spinach salad, and fettuccine Alfredo. Prime meats 
and fresh fish are grilled over mesquite charcoal from 
Texas which imparts a unique and delicious flavor. 
Another specialty is their international coffee bar. Open 
for dinner 5:30 to 10 p.m. 231-0336. 


Forty-One, 41 Royal Palm Blvd. Imaginative French chef, 
elegant decor and French service combine to make this 
restaurant one of Florida’s best. Fresh oysters topped 
with caviar and creamy horseradish sauce, seafood 
bisque, iced cucumber soup, sweetbreads, seafood 
crepe Brittany, grouper Bonne Femme, bouillabaisse 
and sauteed shallots are featured. They’re open Mon- 
day through Friday, 12:30 to 2:30 p.m. and 6 to 10 
p.m.; Saturday and Sunday, 6 to 10 p.m. 562-1141. 


Ocean Grill, Sexton Plaza. On the ocean and a survivor of 
the ocean sprays and wind for more than 50 years, this 


J-MAR 


90’ ALUMINUM CRUISER 


landmark seems fashioned of driftwood. Inside there is 
a museum of wrought iron ships’ bells, stained-glass 
windows and mahogany. Feast on Indian River lump 
crab caught in the river at the restaurant’s back door, 
plus local fresh fish. The kitchen turns out blueberry- 
pineapple muffins, bread, cakes and a truly authentic 
key lime pie. Good steak and daily specials also are 
featured. They’re open 11:45 a.m. to 2:30 p.m. and 6 
to 10 p.m. Monday through Saturday; 5 to 9:30 p.m. 
Sundays. 231-5409. 


The Red Tail Hawk, A1A, between Fort Pierce and Vero 


Beach. This oceanfront restaurant has a superlative 
view, especially from the ““Crow’s Nest.” It is popular 
for private parties. Raw seafood bar, chess pie and 
prime beef are featured. 6 to 11 p.m. daily. 465-7300. 


MARTIN COUNTY 
JENSEN BEACH 


Frances Langford’s Outrigger Resort, 905 S. Indian River 


Drive. Polynesian setting on the Indian River offers 
Polynesian and American fare. Try the Outrigger Tiki, a 
combination of sliced barbecued pork, chicken and 
lobster with Chinese vegetables and served with a 
secret sauce. Closed Mondays. Luncheon is served noon 
to 3 p.m.; dinner, 6 to 10 p.m. Come by boat or car. 
287-2411. 


STUART 


Benihana of Tokyo Steak House, on the St. Lucie River at 


the bridge on Ocean Boulevard. Hibachi cuisine is 
cooked at the table. Japanese chefs perform their 
unique skills with flashing knives as they prepare steak, 
shrimp and vegetables in full view of the diners. Eat 
with “waribashi’’ (Japanese-style chopsticks) and try a 
sake martini presented with a slice of cucumber instead 
of an olive. Lunch and dinner. 286-0740. 


Jake’s, 423 S. Federal Hwy. Their salad bar features clams 


on the half shell, soup kettle of the day, steaks, fish and 
sandwiches. Sit by the fire if it’s cool; read a book if you 
like. Lunch is served Monday through Friday, dinner 
every day. 283-5111. 


Le Pavillon, 3220 S.E. Federal Hwy. A haven of hospitality 


and fine food prepared with devotion by two Swiss 


THE WIG 


LOOK! NO TIGHT CAP — JUST A BAND. A SMALL 
BASE, AND LOVELY BOUNCING HAIR ... BLENDING 


chefs. Fresh foods, such as swordfish taken from Cocoa 
Beach waters, are offered during peak seasons. Veal 
with morels is outstanding. Lunch and dinner. 283- 
6688. 


BROWARD COUNTY 


DEERFIELD BEACH 


Pal’s Captain’s Table, Hillsboro Beach Boulevard and the 


Intracoastal Waterway. Come by auto or boat. Pal’s 
menu features fresh seafood, salads and traditional 
favorites with continental service and Intracoastal 
views. Special, lighter-appetites menu has complete but 
“unstuffy’” meals. Fresh-baked desserts are offered. 
Open for lunch, dinner and Sunday brunch. 427-4000. 


LIGHTHOUSE POINT 


Cap’s Place, 28th Court. This offbeat restaurant is accessi- 


ble by boat only. Drive your car to the dock, turn on the 
light and a boat will take you over. Specialty is 
seafood. Call for exact address. 941-0418. 


POMPANO BEACH 


Harris Imperial House, 50 N. Ocean Blvd. It doesn’t look 


like a Chinese restaurant, but legions come for the 
Cantonese as well as American fare. Evening luau 
buffet is extremely popular and the price is right. They 
serve lunch and dinner. 941-2200. 


FORT LAUDERDALE 


Casa Vecchia, 209 N. Birch Road, situated on the Intra- 


coastal Waterway. An exciting restaurant conceived by 
the proprietors of Down Under and La Vieille Maison. A 
charming old house transformed into an engaging 
Mediterranean restaurant, featuring the ultimate in 
northern Italy and French Riviera cuisine. Reservations 
are a must. 463-5465. 


Down Under, 3000 E. Oakland Park Blvd. Truly down 


under the Oakland Park bridge. Sit at tables according 
to your mood — patio, porch, balgony, waterfront, 
garden or tavern. Dine on great food and wine. It is 
always bustling with customers. They serve lunch Mon- 
day through Friday. Dinner 6 to 11 p.m. daily. 563- 
4123. 


WITH YOURS ... ALL OVER! COOL! 


Ruth Regina’s exclusive creation patented all over the world. Hand 
made of finest European Hair — no pins. Weighs less than 3 ounces. 
New look of fullness. Completely natural. Custom-made hairpieces, 
braids, chignons, falls, problem hairpieces to match your very own 
hair. Special hairpieces for surgery patients. 

ALSO COMPLETELY UNDETECTABLE HAIRPIECES FOR MEN. 

TOWN & COUNTRY says “ ... causing a sensation. Smallest hair 
gimmick we’ve seen that does full scale job.”’ 

HARPER’S BAZAAR says “ ... slips on with incredible ease via an 
ingenious arrangement of net and elastic banding.” 

REDBOOK says ‘“ ... never seen a (hair) piece like this before’ — 
Ruth Regina is make-up artist and a master wigmaker 
for Universal, MGM & Paramount, as well as 
motion pictures and TV shows, including 

13 years with the Jackie Gleason show. 

OUR CLIENTEL IS INTERNATIONAL. 


8 GENERATIONS OF WIG MAKING 


Ruth Regina 
1050 Kane Concourse, Bay Harbor Island 
One block west Bal Harbor Shops 
866-1226 or 866-4340. Please call for an appointment. 


J.B. HARGRAVE 


naval architects, inc. 


205 '/2 SIXTH STREET 


(305) 833-8567 WEST PALM BEACH, FLORIDA 
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Le Dome, 333 Sunset Drive. A panoramic view of the city is 
offered in this rooftop restaurant with an extensive and 
imaginative menu. Osso buco, rack of lamb and San 
Francisco’s cioppino are on the menu. Open 6 to 11 
p.m. daily. 463-3303. 


Les Trois Mousquetaires, 2447 E. Sunrise Blvd. It’s worth 
a visit just for the pastry cart. Classic French cuisine is 
served. They serve lunch noon to 2:30 p.m. Monday 
through Friday. Dinner 6 to 10 p.m. except Sundays. 
564-7513. 


Renaissance. West of Fort Lauderdale off S.R. 84 at 
Bonaventure Inter-Continental Hotel and Spa. Exquisite 
and expensive fare is served on Royal Doulton china. 
Appetizers include oysters topped with leeks gratinee, 
lobster medallions and escargots encroute. Entrees 
include duckling, rack of lamb, chateaubriand and veal 
chops. Dinner only. 474-3300. 


Sea Watch, 6002 N. Ocean Blvd. Dine where the windows 
open to the ocean breezes or in air-conditioned comfort 
in this extraordinary multilevel structure of weathered 
wood. Enjoy seafood or beef. Prime ribs are roasted in 
rock salt and served with creamy horseradish sauce. 
Other specialties include ocean-fresh Florida pompano 
and red snapper, plus the catch of the day, bouilla- 
baisse and delicious conch chowder. Luncheon fare 
offers a variety of special salads, Danish sandwiches 
and hot entrees such as coquille St. Jacques, crepes and 
grouper. 781-2200. 


DADE COUNTY 


MIAMI BEACH 


The Dining Galleries (Fontainebleau Hilton), 4441 Collins 
Ave. Enjoy elegant dining in a classical atmosphere. 
Crown roast of lamb, bouillabaisse, chocolate marble 
cheese cake and dessert drinks are on the menu. Come 
for Sunday brunch. 538-8811. 


El Bodegon-Castilla, 2499 SW 8th St. Spanish cuisine. 
Seafood paella plus the traditional paella are served. 
Caldo Gallego and snapper with green sauce are 
favorites. 649-0863. 


The Forge, 432 Arthur Godfrey Road. Decor is on the 
baroque side, with crystal chandeliers and stained 
glass. Steaks are served with imaginative toppings. 50- 


page wine list is available. Open 6 p.m. to 3 a.m. daily. 
538-8533. 


Gatti, 1427 West Ave. The second oldest restaurant on 
Miami Beach (Joe’s Stone Crab has a few months’ 
seniority) specializes in Northern Italian dishes, steak 
and seafood. Intimate atmosphere and excellent service 
by waiters who have been there up to 30 years. The son 
of the original owner, Joseph Gatti, is at the door, in the 
kitchen and keeping an eye on every table. Closed 
Mondays. 673-1717. 


The Good Arthurs, 790 NE 79th St. located on a cause- 
way leading from Miami to the beach. Dine indoors or 
outdoors. Enjoy some of the best seafood in Florida — 
dolphin, snapper almondine, a bountiful Caribbean 
bouillabaisse. 756-0631. 


Joe’s Stone Crab, 227 Biscayne St. Doing business at the 
same stand for 60 years. Stone crabs, hashbrown 
potatoes, key lime pie. Fish and seafood. Lunch is 
served Monday through Friday from 11:30 a.m. to 2 
p.m.; dinner is served every evening from 5 to 10 p.m. 


673-0365. 
CORAL GABLES 


Le Festival, 2121 Salzedo. Cheese souffle appetizer is a 
delight. Entrees include duckling a l’orange flamed in 
Grand Marnier, chicken in champagne sauce. The 
patissier turns out a delicious assortment for the dessert 
cart. Wine and beer only are served. 442-8545. 


MONROE COUNTY 


KEY WEST 


Fogarty’s 1875 House, 227 Duval St., in the old Key West 
area. There is plenty of atmosphere here, as well as a 
menu featuring Continental, seafood and curry special- 
ties. 296-9592. 


Pier Restaurant (Pier House Motel), 1 Duval St. People 
with a penchant for dining on the water will be 
delighted with the four-sided view here. Luncheon 
specialties include fish fingers and seafood quiche. A 
large dinner menu offers everything from grilled Flori- 
da grouper in dill sauce to roast rack of lamb. A house 
favorite, the seafood catch for two is similar to paella, 
but very distinctive. 294-4691. 

Poor Richard’s Italian Garden and Buttery, 1208 Si- 
monton St. This is one of the more interesting places in 
the area. They advertise in Gourmet magazine, which 


gives some idea of the type of clientele they hope to 
attract. 294-9020. 
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Open All Summer 
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Take a designer 
to lunch 


Selecting an interior designer to do or redo 
your place can be tricky business. If's not as 
simple as picking someone out of the 
yellow pages. You somehow have to know 
the people with whom you will be working. 


Interior design is a very personal business. 
You need someone with whom you can be 
comfortable — someone who is creative — 
but flexible — a qualified designer who 
can make your project an enjoyable 
experience that will probably not cost 
anymore than if you “did it yourself.” 


If you need help with your designing don't 
look for it blindly. We suggest you invite us 
for lunch,get to know us and get to know 
what we can do for you. 


We're so confident of what we can do for 
you,we'll even pick up the tab. 


Interested? Just call Michael Parenti, 
_ 842-4460 and we'll take care of the rest. 


MICHAEL PARENTI, 
DESIGNER, |.D.S. 


and of course 

the Beach Shop at 
The Breakers 
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IN GOOD SHAPE 
(Continued from page 16) 

contraceptive use or, at the very least, 
women wishing to use oral contracep- 
tives should be urged not to smoke.” 

The fact that smokers visit physi- 
cians more often for respiratory prob- 
lems should be a surprise to no one. 
Smoking impairs the function of the res- 
piratory system by slowing down the 
action of the cilia inside the brochial 
tubes. These tiny, hairlike bodies nor- 
mally work like mini-brooms to sweep 
out germs, mucus and dirt from your 
lungs. One cigarette makes them slug- 
gish; inhaling over long periods para- 
lyzes the cilia completely, thus exposing 
your lungs to all kinds of infection that 
normally would have been eliminated. 

When you inhale on a cigarette, the 
hot smoke assaults not only the cilia but 
the delicate tissues inside your mouth, 
throat, nasal sinuses and lungs. After the 
smoke passes your mouth, 85 to 99 per- 
cent of almost all the chemical sub- 
stances you inhale are retained in the 
lungs. There are hundreds of these sub- 
stances, but the three most damaging 
are nicotine, tars and carbon monoxide. 

Nicotine makes the blood vessels 
constrict and in turn makes the heart 


pump harder. Moreover, it cuts down 
the flow of blood and oxygen through 
your body and the heart pumps even 
harder to compensate. 

Carbon monoxide literally drives 
the oxygen out of your red blood cells. 
Levels of the gas in the blood of smokers 
are four times higher — in heavy smok- 
ers, sometimes 15 times higher — than 
for nonsmokers. Carbon monoxide stays 
in the blood stream, robbing the body of 
oxygen, for as long as six hours after the 
person stops smoking. How many peo- 
ple, however, do you know that wait six 
hours before their next cigarette? 

The newfound militancy evident 
among nonsmokers is more readily un- 
derstood knowing what we do today 
about smoking. If all smokers did was 
damage their own bodily systems, the 
overall attitude might still be: “As long 
as it doesn’t affect everyone else, let 
them do as they please.” 

Well, we’ve learned it does affect 
everyone else. Most immediately, it af- 
fects the smoker’s own children. An 
American Cancer Society study shows 
that 84 percent of young smokers had 
fathers who smoke, or did smoke and 
some 64 percent had mothers who smoke 
or smoked. Children whose parents are 
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smokers have one-and-a-half times as 
much lung disease as children of non- 
smoking parents, according to the Amer- 
ican Lung Association. Also, they have 
more respiratory problems and are more 
likely to have bronchitis and pneumonia 
during their first year of life. 

Even the unborn are jeopardized by 
a mother-to-be who smokes. While an 
unborn baby doesn’t breathe on its own 
before birth, it practices motions of 
breathing by exercising certain chest 
muscles. The effects of cigarette smoke 
are so powerful and so immediate that 
these practice movements slow down af- 
ter just two cigarettes have been smoked 
by the mother. 

While the blood of the mother-to-be 
and of the unborn baby are separate, 
harmful gasses and other poisonous sub- 
stances in smoke actually pass from the 
mother’s blood, through the placenta, 
into the baby’s blood. Carbon monoxide 
forces oxygen out of the red blood cells 
— both the baby’s and her own. Nicotine 
causes damage by narrowing the blood 
vessels, including those of the placenta 
itself. This means less oxygen and food 
are being delivered to the developing 
baby. 

American Lung Association studies 
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show that babies of mothers who smoke 
are more likely to be born undersized. 
They have a greater chance of dying 
soon after birth. Mothers-to-be who 
smoke also have more stillbirths, spon- 
taneous abortions and premature deliv- 
eries than women who do not smoke. 
By resuming smoking after the baby 
is born, parents condemn their babies in 
subtly cruel ways since babies have 
little lungs and very small airways. 
Breathing smoke-filled air causes those 
tiny airways to restrict further, causing 
breathing to be blocked or impaired. 
Babies and young children also breathe 
much faster than adults; they inhale 
more air, and thus more pollution, in 
comparison to their total body weight. 
Remember, too, that many ‘of their 
lungs’ defenses have not déveloped yet. 
Secondhand smoke (what is called 
“passive smoking’’) is turning a once- 
silent majority of nonsmokers into a 
very vocal group. Researchers have cal- 
culated that even if a smoker inhales, 
two-thirds of the smoke from a burning 
cigarette goes into the environment. Ev- 
ery time anyone lights a cigarette, cigar 
or pipe, sidestream smoke goes directly 
into the air from the burning end. This 
smoke has higher concentrations of nox- 
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PALM BEACH= 


(YOU WILL TOO) 


ORDER YOURS TODAY 


$7.00 each, $13.00 for two. Allow 4-6 weeks for 
delivery. Price includes tax and postage. 


ious compounds than the mainstream 
smoke inhaled by the smoker. Studies 
show twice as much tar and nicotine in 
the sidestream smoke and three times as 
much of a compound called 3-4 benzpy- 
rene (a suspected cancer causing agent), 
five times as much carbon monoxide and 
50 times as much ammonia. 

A recent study by the University of 
California at San Diego that was pub- 
lished in the New England Journal of 
Medicine, measured the impact of the 
fumes people breathe from their neigh- 
bor’s cigarettes, pipes and cigars. Non- 
smokers who were exposed to other peo- 
ple’s smoke on a consistent basis 
suffered lung impairment equal to those 
who smoke about 11 cigarettes a day. 
And you always wondered how non- 
smokers got lung cancer? 

In a new U.S. Government publica- 
tion released by the Office of Smoking & 
Health, cigarette smoking is reported as 
being ‘“‘the most widespread example of 
a drug dependency in the United 
States.” The report, Why People Smoke 
Cigarettes, states that many of the 56 
million Americans who smoke are ad- 
dicted because “nicotine reinforces and 
strengthens the desire to smoke and 
causes users to keep on smoking,” de- 


LIMITED 
OFFER 
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spite public knowledge of the health 
hazards involved. You don’t believe it? 
Watch someone trying to quit. 

Cigarettes, as do other drugs, affect 
the chemistry of the brain and nervous 
system, creating dependence that leads 
to compulsive use. As the body begins to 
repair itself, instead of feeling better, 
smokers actually feel worse. While these 
“withdrawal pangs” are really symp- 
toms of recovery (and only temporary), 
they are often severe enough to drive the 
smoker back to his/her habit. 

Some individuals experience bowel 
irregularity (countered by adding fiber 
to the diet); others are victimized by a 
sore tongue or gums due to sensation 
returning to a previously anesthetized 
mouth. Edginess and short temper are 
common side effects and for some, tem- 
porary fluid retention causes weight 
gain. Dieting is a thin excuse to smoke, 
however, since it would take a gain of 
over 75 pounds to offset the health bene- 
fits smokers gain by quitting. 

How do you quit? Edith Zittler said 
it best: “The only way to stop smoking is 
just to stop — no ifs, ands or butts.” O 


Joy Tomlinson Phelan is a member of 
American Medical Writers Association. 
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MARILYN TULLY 


THE STARS & YOU 


Aries (March 21 - April 19) 


This will be a month of putting work 
before pleasure. With your ruler in hardwork- 
ing Virgo, you will be able to get behind those 
many projects that you have been initiating and 
do the follow up detail work. Although much of 
this might bore you, you will accomplish a great 
deal this month. The 10th can find you travel- 
ing, enjoying special celebrations and signing 
important papers that mean increased security. 
The 22nd finds partners playing an important 
role in your business affairs and you will have 
to cooperate or make more concessions than 
you were originally willing to make. Between 
the 20th and 22nd, you team up with a power- 
ful Scorpio for a successful money venture. 
Conflicts arise with the full moon in your sign on 
the 21st, where you could easily end an impor- 
tant relationship if you lose your patience. Run- 
ins with authorities are possible. 


Taurus (April 20 - May 20) 


Beginning of the month should be full of 
excitement with social activities playing an im- 
portant role. Contacts made at this time will be 
significant in your future work projects. Ground 
work in the first half of the month leads to 
initiation of new projects in the second half. You 
will feel the need to add new physical discipline 
to your life, such as jogging, tennis, golf or even 
gardening. Children and their educational 
needs play an important role and decisions will 
be made in this area. You will find yourself 
inspired by a new intellectual interest and you 
could pursue this through educational experi- 
ence. Travel could be on the agenda, especially 
to museums or historical sights. Your energy 
and interests are strongly biased toward self- 
improvement after the 14th and even your 
social engagements will need to be education- 
ally oriented to fulfill your present needs. 


Gemini (May 21 - June 20) 


You are now moving into a serious work 
period that could last for several years. The 
events of the recent past have shown you need 
to reorganize your goals and develop a more 
realistic financial structure. Reorganization on 
the home front will be necessary as well. Some 
Geminis will be going through changes in part- 
nerships on both business and personal levels. 
Dissatisfaction with the home environment will 
cause a domino effect as you struggle to make 
your life more fulfilling. Financial security is a 
priority at this time; with careful planning, the 
end of the month can bring a new basis for 
improved working conditions. A job change 
may be a necessary part of the new arrange- 
ment. A Scorpio individual will play an impor- 
tant role in relation to work around the 27th. 
Avoid romantic entanglement with this individ- 
val. 


Cancer (June 21 - July 22) 


A domestic situation settles down and you 
find more harmony in your home environment. 
This is partly due to beneficial financial aspects 
in your solar chart. You can still expect some 
major adjustments on the work front, but they 
will present you with opportunities for your own 
advancement. Hangers-on will attempt to use 
you to advance their social goals, and you will 
be faced with delicate situations and decisions; 
tact will pull you through gracefully. Real estate 
problems that have plagued you in the recent 
past can be resolved to your satisfaction now. If 
selling is the question, it is a good month to get 
your price; if buying, you can strike a good 
bargain on the 7th, or discover a “treasure” in 
some out of the way place: keep your eyes 
open. Full moon on the 21st brings shocking 
news (possibly in relation to children) that will 
require philosophical resolution. 


Leo (July 23 - Aug. 22) 


You still have center stage for the first 
week of October, and then it is back to busy 
work and mundane life. Money is a priority for 
the rest of the month, as well as how much you 
can increase your status. Your communications 
skills will be the difference in whether you 
achieve moderate success or really hit the big 
time. If there is any question, ask for advice and 
enroll in classes to improve your skills in this 
department. Follow through on contacts made 
at the beginning of the month since powerful 
people are now available to put your most 
important plans into operation. The 2nd and 
3rd are especially lucky days; make phone calls 
and contact influencial people to promote your- 
self, ask for jobs or present deals. Full moon on 
the 21st could put you in the limelight, give you 
honors or enhance your self worth. Changes 
and travel plans turn to your advantage. 


Virgo (Aug. 23 - Sept. 22) 


Your energy and time is dedicated to your 
personal achievements this month; you will not 
let anyone or anything stand in the way of what 
you want to do or where you want to go. 
Recent past frustrations are clearing up and 
you feel you have the chance to put your life 
back under your own control. Family matters 
that have been left unresolved for years will 
have to be taken into consideration now, but 
you will have the energy and clear-sightedness 
you have lacked in the past to deal with the 
situation. It is important to be forceful and not 
back down on your decision to clear up mat- 
ters. Moving will be on the agenda for some 
Virgos, and others will just rearrange the home, 
redecorate or make plans for a future move. 
Travel to your “homeland’’ can be an impor- 
tant event this month that will change your view 
of life in general. 
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| Libra (Sept. 23 - Oct. 22) 

For those of you who have been feeling 
the frustrations of Saturn in your sign for the 
last few years, you can breathe a sigh of relief, 
as you are about to come into your own again. 
If you have already taken care of your financial 
plans for the next few years, you can now relax 
and settle down to a reasonable pace. Your 
social life will be active and exciting this month 
and you can expect to meet someone who will 
play an important role in your financial life. If 
you are looking for romance, now is a good 
| time to be out and about, and in the right 
places to meet the type of mate you want. The 
full moon on the 21st will bring a relationship 
into your life — although you may start out on 
the wrong foot. That same full moon could end 
a relationship that has been causing you grief 
(much to your relief). Continue an effort to 
| become more self-supporting. 


Scorpio (Oct. 23 - Nov. 22) 


A relationship that is developing behind- 
the-scenes will turn out to be important to you 
for a long time to come. Hopefully you have 
recently discovered some unconscious motiva- 
| tions on your part that have helped you under- 
stand your problems with others. Now is the 
| time to start a new relationship based on this 
| new information and you will have a better 
chance for happiness in the future. Finances 
play an important role in your self-image and 
| the way you relate to others, so face this issue 
first with yourself and then relay this informa- 
tion honestly to your mate or partner; in so 
doing you will find the next two years peaceful 
and productive. In fact, beginning this month 
| you should find your finances and your work 

conditions steadily improving. The full moon on 
| the 21st brings about a final confrontation with 
a boss or co-worker. 


| Sagittarius (Nov. 23 - Dec. 21) 


For those of you who have battled 

through the last few months of major changes 
and still managed to keep a semblance of 
_ structure in your life, conditions are about to 
| settle down. Those of you who still feel up in the 
air will need to force the issues and make 
| decisions that will settle conditions. If you have 
/ been unemployed, or need a job change, the 
| aspects are good for getting work. You may 
need advice about your new direction so don’t 
| be afraid to ask for help; you can receive 
financial help from a secret source. Further 
education should be considered now (even for 
| those of you established in a profession) to 
increase your self-awareness and add new di- 
mensions to your life. The full moon on the 21st 
reveals a romantic interest that has been kept 
behind-the-scenes or secret. If married, a new 
spark is kindled in your romantic life. 
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Capricorn (Dec. 22 - Jan. 19) 


You receive new inspiration this month; 
new friends and acquaintances stir up activity in 
your social life. You are asked to take a more 
responsible role in group activities of which 
you've been a part. A conflict in priorities can 
arise between you and mate or partner that 
must be worked out or you will find it’s worse 
than you think in the future. Travel may be 
necessary to settle financial affairs, sign con- 
tracts or arrange business. You can receive 
money from an inheritance, insurance or tax 
situation following the full moon on the 21st. 
You could feel the pressure of trying to juggle 
two careers at once, or home and job at the 
same time. Career considerations should be 
your priority at this time. You have the conflict 
resolved by the end of the month when events 


take place that show you a clear way to handle 
both. 


Aquarius (Jan. 20 - Feb. 19) 


A tendency to scatter your energy in too 
many directions at once is always a problem 
with Aquarius, but this month is an extra test of 
your strength. Learn to say no. Your career, job 
or financial life should be your priority now, 
and nothing or no one should stand in your 
way. This is a month when production will be 
required and if you cannot meet your obliga- 
tions, your future will be affected. Travel in a 
group or for a humanitarian effort will play an 
important role during the month, but it will 
either require a compromise on your part or 
leaving someone unhappily at home. Invest- 
ments need a close review; you should take a 
more personal interest in your financial deal- 
ings rather than trusting them to someone else. 
An older member of the family or a trusted 
friend can be helpful to you in developing your 
career or investing your money. 


Pisces (Feb. 20 - March 20) 


A conflict in partnership relations is on the 
horizon so avert any trouble by letting your 
position be known right from the start; stand up 
for your views, and you will win here. The first 
of the month can bring an increase in finances 
and status; ask for a raise if you have the 
opportunity. A friend or employer may offer 
educational experience that will stimulate you. 
Your creativity is peaking and you can make 
great advances in your career, especially if you 
are an artist or musician. Others can take 
advantage of cultural events involving music, 
dance or the arts, by backing them financially 
or investing in them. Full moon on the 21st can 
cause a financial loss if you are not careful 
when signing papers. Read the fine print and 
ask for legal advice if there is any doubt. 
Business or job may require travel or research in 
relation to foreign countries. O 
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SZECHUAN CUISINE 
FRESH SEAFOOD SPECIALTIES 


Daily Buffet 
(except Sat. & Sun. & Holidays) 
11:30 - 2:00 


SPECIAL TAKE-OUT MENU 
PARTY FACILITIES AVAILABLE 


THE MANDARIN 
351 So. County Rd. in Palm Beach 
Phone 659-2005 for Reservations 


CASUARINAL 


Possibly the last 
Wooded Oceanfront 
residence on the 


Gold Coast 


Residences feature breathtaking views of the 
ocean and the intracoastal waterway. 
Penthouse suites feature wood-burning 
fireplaces and ten foot ceilings. 

Enjoy your own private beach. Priced from 
$228 000 to $326,500. 


Between Boca Raton & Delray 
3450 South Ocean Blvd. 
Highland Beach, FL 33431 
Tel No: (305) 278-3441 


Not an offering where restricted by law. 
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Discover 
the excitement 
of American Crafts 


GAIEIEER 
[PUL 


e fine crafts and wearable art e 


Re-Opening 
October 5th 


Gallery Square South 
376 Tequesta Drive 
Tequesta 
147-5555 


Monday-Friday 10-4:30 
Saturday 10-2 


convenient and ample parking 


Evenings by Appointment 


If it has 
anything to do with 
@ MARBLE 
© CERAMIC OR 
DECORATIVE TILE 
© TERRAZZO 
© PAVERS 


Miotto is the name 
to remember. 


e CUSTOM CUTTING 
© INSTALLATION 

@ REPAIRING 

© POLISHING 


: MIOTTO TERRAZZO & TILE INC. 
: Since 1947 


: 926 26th St., West Palm Beach, Fla. 33407 
305/832-5511 


(State Cert. of Competency No. L8173) 
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\ as: 


Peon 


ACROSS 


1 Holdup 

5 Electron property 
9 Stew ingredient 

13 Atwitter 

Th Pilaf base 

18 Reprograph fluid 
20° 0n — (active) 

21 Casanova 

22 Witching time 

26 “Spruce Goose,” e.g. 
27 With diffidence 

28 Life story 

29 Social asset 
36Land of poteen 

31 Takes care of 

34 Big leagues 

37 Sidekicks 

38 Of food value 

40> Bates and Alda 

41 Start of the quote 
45 Labor grp. 
46 Mickey and Minnie 
4] Thane’s group 

48 Slathers 

49 Part of DNA 

50 Set a price 

51 More of the quote 
55 He rides shank’s mare 
56 Contes 

58 The dogs 

59 Aplenty 
60- Bathes 

Nickel beast 
More tender 


ae 


TIMELY QUOTE 


BY WILLIAM LUTWINIAK 


BREE 
wi fy 


58 
(i N 
6] t va 62¢- 1 A f e 
Q qe \ + /\ i) 
moe Mens 
TG aac 
ot ile | +l ra oh 


29 30 Tv 3] 
ix 
an 
50) 52) | 5a | 54. 
| \ 


63 Thespian 
6Clem’s dad 

66 Anchor raiser 

69 Harrow feature 

710 More of the quote 
Be Louis XIV 

74 Darn it! 

TF Kimono 

76 Heads up 

7] Arctic sight 

78 Draw breath 

719 More of the quote 
83 Erica 

84 Nose cone 

86 Dog-paddle 

87 Attacked 

88 Whelks 

89 Meager 

90 Endure 

92 Prefix with form 
93 Dictate 

94 Cross-country runners 
98 68 Down End of the quote 
103 Solecism 

104 Wattles 

105 Rowdydow 

106 Waxed 

107 Seeks baksheesh 
t08 Certain 

109 Garth 


HO=Mr. Connery 


DOWN 
Hit signs 
2 Decorous 
Proceedings 
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4 Oil prospecting device 
5 Get het up 


8 0.1. Book 

9 Loverly suffix 
10 Eldritch: var. 
11 Proxy: abbr. 
12 Forage crop 
13 Melodic 

14 Patriotic org. 
4 Approves 

16: Understand 
19 Lace foundation 
20 Satyrs’ props 
23 Obfuscates 


~ 24 Wagon shaft 


25 Background 

31 Norw. and Swed. 

32 Phrase for 22 Across 

33 More unctuous 

34 PTA types 

35 Out of plumb 

36 Prop for 22 Across 

37 Seine crossing 

39 Personnel core 

41 Marginal note 

42 Takes over 

43 Shade of blue 

44 Progeny 

4] Hearten 

49 Wings, to Pierre 
Bequeaths 
Cake topping 
Atelier prop 


PALM BEACH LIFE — OCTOBER 1983 | 


§4 Dorm sound 
55 Aello, for one 
57 Flips one’s lid 
59 Fall guys 
44 10 test devisor 
62 Upward heave 
63 Soda adjunct 
Coronets 
Mafia units 
67 Trunk artery 
68 See 98 Across 
70 Onerous things 
71 Chickpea 
72 Step on the gas 
75 Practical people 
77 Convolutions 
79 Entity 
80 Keys 
81 Adlai — Stevenson 
82 Desert wind 
83 M. Petain 
85 26 Across types 
87 Contorted 
89 Center of attention 
96 Miami Dolphins coach 
91 Broncobuster 
93 Wedge 
95 Peut— 
Emu’s cousin 
Stitched 
The check 
99 Hustle 
480° Gerund ending 
101 Brace 
102 Turkish VIP 


OASIS II 


...on the beach ...in Palm Beach 


Elizabeth F. Carver, Inc., Exclusive Agent 


TWO AND THREE BEDROOM 
APARTMENTS AND TOWNHOMES 
PRICED FROM JUST UNDER... 
$400,000 


Ocean Blvd., Palm Beach 
Sales Center Open Daily 
305/588-4367 


—- ~~ 


TEXACO CELEBRATES 


~||TE ETROPOLITAN ()PERA GEN TENNIAL 


Watch the spectacular Met Centennial Gala with more than 70 of fhe world’s most famous 
opera singers and conductors, and with The Met orchestra, chorus, and ballet in an 8-hour marathon performance 
of arias, duets, and ensembles. Televised live from The Metropolitan Opera House, Saturday, 
October 22, starting at 2 PM and 8 PM (EDT) on PBS. For your free Gala Souvenir Program call1-800-MET-1983, 


= TEXAC@ PHILANTHROPIG FOUND ATION ANG gees 


Funding for The Met Gala telecast is made possible by a major grant from Texaco Philanthropic Foundation Inc. 
with additional grants from the National Endowment for the Arts and the Charles E. Culpeper Foundation. 


A montage of Al Hirschfeld drawings — 

James Levine “conducts” performers of Met 

_==~_ telecasts over the past seven years. Most of them 
AX \ will appearinThe ages 

Met Gala. 


